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Canned Goods | 
Brokers 


33-35 River St.—— 





J. L. FLANNERY, JR. | 


BROKER 
42 River st. - CHICAGO | 





dé. K. ARMSBY CO. 


Wholesale... 


Brokerage and Commission | 


Pacific Coast 
Products 
42 River St., CHICACO | 


Ein 
LUMAN R. WING & CO. 


WHOLESALE COMMISSION MERCHANTS IN 


Salmon, Canned Goods, 
Raisins, Dried Fruits, Etc. 


2-4 Wabash Avenue, Chicago 


GOODLETT é BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits, 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 


E. C. SHRINER & CO. 


Manufacturers’ Agents and Brokers in 


Ganned Goods and Gans 


BALTIMORE, MD, 


WM. M. McKOWN 


Broker in 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 


A. E. MORPHY | 


Manufacturers’ Agent 


Wholesale Brokerage and Commission 


Board of Trade Building 
NEW ORLEANS, LA. 


























Packers’ Agent and Broker in 


Canned Goods... | 


42 RIVER ST., CHICAGO 


| Correspondence Solicited. 
| Liberal Advances on Consignments. 


—=CHICAGO | — 


OFFICES: 


: CANNED GOODS 
OHA oe «= DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 


B.D. ANGELL 





Merchandise Brokers 


- FT. WAYNE, IND. | 


No. 9 Arcade, 





T. J. O°7BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 














ESTABLISHED 1859 


Jacob J. Peres & Co. 


CANNED GOODS 
BROKERS .. Write Us 
MEMPHIS, TENNESSEE 


AHRONS-SEIBERT GO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE” 
Correspond Galicited 


HANNA & SMITH, 


BROKERS IN 


CANNED GOODS AND CANS 


BALTIMORE, MD. 











EMERSON @ HALL) 


| 
| 


} 


| Minneapolis 
| St. Paul 
| Duluth 


| Note.—We cover all jobbing points tributary tg 





LOUIS M. PARK COMPANy 


Established 1896 


Canned Goods 
Brokers 


OFFICES 


these cities. No better equipped brokerage firm 
in the west. 





WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND, 


HOOKE-FIELD C0, 


SAN FRANCISCO, CAL, 
Wholesale Commission and 
Canned Goods Brokers 





Eastern Corn and Peas a Specialty 





WALTER A. FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. 4 CHICAGO 








GETTYS & GILBERT, 
BP 2KERS AND 
COMMISSION MERCHANTS 


CANNED Goobs, DriepD Fruits, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO. 





Griffith-Durney 
Company San Francisco 


Wholesale 
Canned Goods Brokers 








S. P. CALKINS 6G CO. 


MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 





DALLAS MERCANTILE C0. 
BROKERS AND MANUFACTURERS AGENTS 


* OFFICES: 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, 0. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 


Sead 
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“ FAN@Y--FUTURES ” 
And not worry about your deliveries 
<= [FF a= 


YOUR GROWERS PLANT 
BOLGIANO’S 


“€reater Baltimore’ Yomate 













9 
Choire 
Plauts 
Iu Season 


Uhnire 
: Plants 
. Bin Season 
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$5.00. a pound put upin any size packages required. 
: Worth $100 a pound to those who had it last season. 
Mess J. Bolgiano & Son, Baltimore, Md. Canton, N. J. April 3, 1906. 
‘ fentlemen:- Please ship us as soon as convenient 33 lbs. Greater Baltimore Tomato. We used your Greater Baltimore Tomoto Seed 


lstyear and it isa very nice tomato. We wish we could induce our customers to raise only this variety. 
i Shimp & Harris, Packers of Canton Brand Tomatoes. 


If you want the Best and Truest Stocks of Tomato Seed purchase 
» p/our entire supply from ‘‘Boldiano of Baltimore.’’ 


) TOMATOES TOMATOES TOMATOES 
Lb, 10 Lb. 25 to 100 Lb. Lb. 10 Lb. 25to100 Lb Lb. 10Lb. 25 to 100 Lb 
; GREATER BALTIMORE 5.00 5.00 5.00 BOLGIANO’S BEST MACHLESS 1.25 90c. 85c 
STONE 1.25 90c. 85. THEGREAT B. B. 1.50 1.25 sap SRINTORS Bust 1 Sto. Se 
PARAGON = aneante i : DWARF STONE 4.50 4.50 4.50 
‘ : 1.25 90c. 85c. an =. 85¢.  GHALK’S JEWEL 2.50 2.25 1.75 
AVORITE 1.25 90c. 85c. SPARK’S EARLIANA 1.75 1.50 1.50 MAUL’S SUCCESS 1.50 1.25 1.00 





PERFECTION 1.25 90c. 85c. NEW CENTURY 2.50 2.25 2.00 TROPHY 1.25 9Ne. 85c 


ROYAL RED 1.25 90¢. 8c NEW QUEEN 1.25 90c. gsc, IMP. ACME 1.25 9c. 85e 
JERSEY RED 1.25 90¢. 5c 










: Terms 60 days or 2 per cent ten days to approved credit, ; 
Prices subject to change without notice. All offers subject to confirmation. 


BOLGIANO’S SEED STORE 





areful Seed Growers’”’ 5 a 47 EJ a VLD 
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Be Cheerful. 
Cheerfulness is contagious; there 
is always room for a smiling face. 


Attractive Prices. 


On New 1905 Crop Peas and Beans. 


Samples mailed upon regest. 


ME 





Price Per 
Bu. 


Horsford Market Gardener Peas $ 1.75 
First & Best (Rogers Stock) 
Alaska Peas (Rogers Stock) 
Earliest Red Valentine Beans 
Refugee or 1000 to 1 Beans 

Burpees Stringless Green Pod Beans 
Giant Stringless Green Pod Beans 50) 
Davis White Wax Beans 3.85 
Longfellow Six Weeks Beans 2.00 
Grenells Stringless Green Pod Beans 2.00 
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J. Bolgiano & Son, Baltimore, Md. June 14, 1905. 
Gentlenen:— I was morethan pleased with the Bean seed shipped 
me last November. While others were getting low prices, I was receiving 
the top of the market. I was one ofthefew that Beansdid not rust on. 
Thanks for dealing with a first-class house. 
Yours truly 
R. E.S. Mathison, Neptune, Fla. 


Prices subject to change without notice. All offers subject to confirmation. 


BOLGIANO’S SEED STORE 
‘Careful Seed Growers” B A 4 TI MORE, MD. 
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THE CANNER AND DRIED FRUIT PACKER. 3 


tanned Goods Brokers and Commission Houses 


a $$ ————— 


THE J.M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street eae 4 4 INDIANAPOLIS, Commercial Club Building 




















BAKER G MORGAN ”: ®-: DELILE & Co., 


| Philadelphia, Pa. MANUFACTURERS AND PACKERS New Haven, Conn. 


Canned Goods Brokers |F=t:, S#LE2 SSCRTS mr 
ABERDEEN, MARYLAND | 


West New Brighton , i) New York, City 
| We cover all of the Jobbing Trade in the East. Accounts solicited 


OUR SPEGIALTIES: C 0 R N A N D T 0 M A T 0 E % | in Canned Goods, Dried and Preserved Fruits. Equipped for introduc- 


tory retail work. 








F. KESSELL 6 COMPANY 


BROKERAGE AND COMMISSION 
CANNED GOODS, FRUITS, PULPS 


Consignments received, and highest prices obtained. Correspondence invited from Canners with quetations on goods suitable for the United King- 
dom. Open for first-class Agencies. Bankers: London Joint Stock Bank, London, England. 


LONDON BRIDGE, LONDON, S. E., ENGLAND 








SPECIAL OFFER | Books forCanners 


EXTRA-SELECTED SWEET CORN HAND-PICKED Canning and Preserving, with Bacteriologi- 


CUCUMBER, PUMPKIN AND SQUASH SEED cal Technique, by E. W. Duckwall, M. S., 
, | 500 pages; $5.00. 
WRITE OR as FOR EXTRA SPECIAL sninatinthdisthtncttntedl Fungi and Fungicides. By Prof. C. M. 








PF , omy | Weed. Illust. 222 pages, 5x7 in. Cloth. $1.00. 
SWEET CORN a Se || Silos, Ensilage and Silage—ByManly Miles, 
en varly Krame M. D., F. R. M. S. Illustrated. 190 pages. 
Extra Early Varieties party Short Green Pickling | 5x7 in. Cloth. 50 cts. aid 
Crosby’s (Original Strain) |Nichol’s Medium Green Asparagus—By F. M. Hexamer. [Ilustrat- 
Used almost entirely by Maine packers [Westerfield Chicago Pickling | ed. 174 pages, 5x7 in. Cloth. 50 cts. 
lammoth White Cory Boston Pickling The Book of Corn—By Herbert Myrick, ‘as- 


Jersey Pickling sisted b 7 , 
, — . § y A. D. Shamel, E. A. Burnett, A. W. 
Medium Early Varieties. Green Prolific Pickling | Fulton, B. W. Snow, and other specialists. 


Extra Early G Prolific | - 
Marblehead Mammoth Early! saow’s Pickling — | Illustrated. Upwards of 500 pages, 5x7 in. 


Hickox Improved ‘White Spine, Rawson’s | Cloth. $1.50. E 
Ferry’s New Early Evergreen White Spine, Vaughan’s | Manual of Corn Judging—By A. D. Shamel. 
White Spine, Peerless Illustrated. 5x7in. 50 cts. 

Late Varieties. White Spine, Improved Field Notes on Apple Culture—By Prof. L. 
lemmoth Lat White Spine, New Century H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Perr " , New Ideal Pickling Cloth. 75 cts. 
igyptian 


| 

| 
a _WINTER SQUASH Peach Culture—By J. Alexander Fulton. 
SwUWell § “vergreen 

| 








eccines bites Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 
’ Insects and Insecticides—By Clarence M. 
PUMPKIN <5 om yb eo faa Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 
Chicago Warty Hubbard Strawberry Culturist— By A. 8S. Fuller. 
dae al ‘Marblehead Illustrated. 5x7 in. Cloth. 25 cts. 
Snnecticut Field \Gregory’s NewGolden Bronze Plums and Plum Culture—By Prof. F. A. 
meme , , 7 in. h. $1.50. 
We still have limited quantities of choice bees ove Ss eae es — 
stock to offer. Bays P . yi : 
By Clarence M. Weed. Illustrated. 5x7 in. 


Small Sweet or Sugar 


| 
| 


Western Seed & Irrigation Company, | | 150 pages. Cloth, “50 ets. 


Wholesale Seed Growers 9 @ FREMONT, NEBR. Te 














THE CANNER AND DRIED FRUIT PACKER. 











COTTINGHAM 


SELLS 
CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 








SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC. 





IS HEADQUARTERS 


FOR SALE OR PURCHASE OF 


2nd Hand Machinery 


List with me material for sale 
or state your requirements 


CAN YOU USE ANY OF THE FOLLOWING? 


PRICES RIGHT 





tem No. 


1. 3 30x60 Baker Kettles 
2. 13 Horizontal Baker Kettles 


4. 4 30x60 Open Kettles 


5. 2 Hand Power Air Pumps 
6. 2 Air Tanks 
7 2 Cob Crushers 


8 1 Lang Wire Solder Outfit 
9 6 Morral Cutters 

10. 1 Cox Silker 

11. 3 Advance Corn Cookers 


Hemingway Gun Cookers 


bd 
bo 


Second Hand Double Conant 
Cooker 


— 
w 
bed. 


14. 3 Kiser Hoists 





ADDRESS: H. COTTINGHAM, BALTIMORE, MD. 















































The | 
Stickney 


Bean Filler 
and Syruper 


Double or Single Line, Capacity 
1000 to 1500 per hour to the 
Line, according to size of bean, 
can or stud hote. 
TESTIMONIALS: 
‘*‘We consider it one of the 
best pieces of machinery in | 
our factory.”’ 
ELYRIA CAN’g Co., 
Elyria, Ohio 


opp DDD DBF IID DDD 333 333333 3:33 23333 333333333332 33333333332 


. ‘The machine is a very | 

=: satisfactory one, clean, neat, 

. and uniform in filling.’’ 
DICKINSON & Co., | 

Eureka, Ill. | 





Special filling machines for all purposes, handling light | 
and heavy Syrups, Condensed [lilk, Baked Beans, Fats, | 
Oils, Mustard, etc. in round or square cans or glass iars. | 
| 
New England Special Agent for | 
Sprague Canning Machinery Co,’s full line 


THE ‘CANNER AND DRIED FRUIT PACKER. 
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BUCKLINITE 
Coated Cans 








If you contemplate using our coated cans 
you should give us your order as early 
as possible to insure having them when 
needed. There is every indication that we 
will be taxed beyond our capacity. 

The coating of these cans is composed of a 
vegetable gum entirely harmless. Process 


and article patented. 








National Canning € Mig.Co 


—— C. S. BUCKLIN, Manager: 
Boston and Hudson Sts., BALTIM@RE 
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Henry R. Stickney, Portland, Maine 





LINK-BEL 
PATENT PEELING and TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes, slops,etc. © 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 














DON’T READ THIS 


unless you area MANUFACTURER, MILL-MAN or BUSINESS MAN, 
in which case you would do well to carefully consider the following 
facts. | The St. Louis & San Francisco R. R., better known as the 





=f built, or added to its system, over 1900 (nineteen hundred) miles 
nhed railroad during the past five years and all traversing newly- 
a sections of the Southwest. NOW is the time to locate your 
tory or mill in this most prosperous section. It will repay you to 
= TO-DAY for full particulars regarding inducements offered, abun- 
“0, raw materials, excellent markets, etc. Illustrated booklet 
-PPortunities” sent free, M. SCHULTER, Industrial Commissioner, 

aco Building, St. Louis, Missouri. 




















Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘Hawkins’ Continuous 
Capper, ‘‘Jersey Queen’”’ 
Filler, Model ‘‘M’’ Corn 


If it is Cutter, Corn Cookers, 


di 
eee Silkers and all 
Canning 
Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. 




















6 THE CANNER AND DRIED FRUIT PACKER. 





BARGAINS.. 


es 





1 Crosby Lock Seam Body Maker, equipped for 


standard diameter Nos. 2 and 3 cans. 

1 Crosby Header for two-pound cans. 

1 Crosby Rotary Crimper for Nos. 2 and 3 cans. 

1 Crosby Rotary Crimper for No. 2 and gallon cans. 

2 McDonald Testers. 

1 Utica Industrial Co. 

and three-pound cans. 

1 Utica Industrial Co. (new) 
for two- and three-pound cans. 

Conant Double Filler-Cooker. 

Burnham Double Filler-Cooker. 

Hawkins Capper, (new). 

Perfection Rotary Crane. 


Automatic Header for two- 


Automatic 





Header 


ALL OF ABOVE ARE IN FIRST-CLASS ORDEK 
Shipping Point Rome or Utica, N. Y. 


— 


Ames Vim Engine, cylinder 13 in. diameter by 

stroke. 

Huntley String Bean Grader. 

Stacks No. 10 Iron, 3 ft. diameter, 

Treadle Stamping Presses, 

Stevens Tomato Filler (foot power). 

Walker- Pratt & Co., 80 gallon Steam Coil 
Kettle. 

Lockwood No. 6 Carbureter. 

Springfield No. 3 Carbureters. 

Stevenson Single Can Tester with Air Pump. 

Stevenson Rotary Resin Grinder. 

Tons Can Caps for 1°%-inch Opening. 

Merrell-Soule Rotary Silkers. 


15 in. 


— 


50 ft. long, 


We We 


—_ 


Odo = = bo 


Prices on Application 





S. F. 





ADDRESS 


SHERMAN, UTICA, N. Y. 











“Slaysman” Double Seaming Machine 


No. 2 


A 


as KAY SMaN & 69 
> yh, panes axt 
Bat 


This machine may also be made with countershaft with 
cone pulley, so as to permit of adapting the 
speed to different diameters. 





“Slaysman” Inclinable Power Press _ 
No. 5 





The above illustration represents the general style and appearance of 
the No. 5 Power Press. It can be used in an inclined 
position if desirable. It is well made, as all 
bearings are reamed and scraped. 


WRITE FOR PRICES AND DISCOUNTS 










SLAYSMAN & CO., Office and Salesroom: 200 W. Falls Ave. 


Factory: 125-127 E. Falls Ave 





Baltimore, 
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T he Hammond Labeler 











LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


iS 
= 
3 
S 
S 
E 
= Se — FOR THE= 
d 
MOST PERFECT LABELING 











If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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‘Tipper 


Attaches to the Hawkins Capper. Hun 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 24% and 3 Ib. cans. 


























FULLY GUARANTEED 


S 


ORDER EARLY. 
We have to refuse late orders 
every year 


SSSsses3 


Se gpa come | Chicago Solder Co. 
42 RIVER STREET, CHIC wees — 44-56 N. Union St., CHICAGO, ILL. 
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Bucklin’s GYCGLONE Pulp Machine 





This is the Best Machine in use for making Tomato Pulp for Ketchup and for 


CAPACITY 


day. 





FLOOR SPACE - 4x6 feet. 
WESTERN AGENTS 


MANUFACTURED 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 


BY 





Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
WEIGHT—700 Ibs. 


Sprague Canning Machinery Company, 





CHICAGO 











THE CANNER AND DRIED FRUIT PACKER. 
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Established 1875 & M.G. Madson, Pres. A Incorporated 139) 
A C.L. Kunz, V.-Pres. A C. Madson, Sec. and Treas, ¢ 








THE 7 
M. G. MADSON’ 
SEED CO. | 


Seed Growers «- Merchants 








Specialty 
of Growing 


CORN 


SUES Sci 
PEAS for 
the Canning TOMATO 
Trade d 42a PLANTS 


-~wewrewrwerwreeweeewvervrweweweefw#wwrrrernvweerrrv v"7rT7Tr700C000 TF TTT 








~_eoworwrwowrererereowrvrvewvweee* 


Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W. C. RB. B. 
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OF INTEREST TO CANNERS 


ITH the clock device made by John T. Staff, Jr., 
of Terre Haute, Ind., there can be no possible 


chance for over-cooking or under-cooking. 


Planned similar to an alarm clock, this sounds 


an alarm one minute before the time is up as indicated by 


the hand on the dial on the face of the clock. 


of minutes re- 
quired for the 
processing is 
thus shown; the 
figures ranging 
from 1 to 120; 
the processor 
turns the hand 
to the number 
of minutes re- 
quired, same 
operation sets 
the alarm; then 
he can pursue 
other duties 
without any fur- 
ther attention 
as to the time 
that is passing. 
One minute be- 
fore the time is 
up the bell will 
ring. 

@ <A number of 
leading packers 
have adopted 
this time device 
and it has 
proven entirely 
satisfactory in 
every instance. 
$7.50 to $3.50 on 
himself. 


The number 





- 





hi MO 











Mr. Staff has reduced the price from 
account of being able to make all parts 
JOHN T. STAFF, Jr., Terre Haute, Ind, 











THE CHISHOLM-SCOTT Co. 


PEA HULLING MACHINERY 





Baltimore Headquarters 
at office of the 


SINCLAIR-SCOTT CO, 


Wells and Patapsco Sts, 
Rear of 1800 Light 3%. 


n\~X 


Works: | 
@USPENSION BRIDGE, | 


Niagara Falls, 
N. Y. 


NK 








FOR 










GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 








































Conveying Machinery 


Mt 





Belt Conveyors 





Rope Transmission 





Appliances, for all purposes, 

Chain Belting, Barrel Elevators, 
Sprocket Wheels, Package Carriers, 
Friction Clutches, Spiral Conveyors, 
Shafting, Pulleys, Gearing. Elevator Buckets. 

) 

} 

e 

| Webster Manufacturing Company 

! 1075-1097 West 15th Street, CHICAGO 

) 

) 


THE CANNER AND DRIED FRUIT PACKER. 
Power Transmitting, Elevating and 














The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 





Designed on thoroughly practical lines. Has been opera- 
ted in modern plants and proven the best made. The 
machine cuts to size, removes small fragments and prepares 
a perfect product. Guaranteed in every respect. 


Write for prices. 


Invincible Grain Cleaning Co. 
“‘Invincible”’ Works, = = Silver Creek, N. Y. 


Manufacturers of 


The INVINCIBLE String Bean Grader 














NEW BUCKLIN 
PEA FILLER AND BRINER 














MANUFACTURED BY 


THE SINCLAIR - SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 











Condensed 
Paste 
Powder 


CHEAPER THAN 
FLOUR PASTE 


Being dry it saves 
freight and can be 
shipped in mid- 
winter. One pound 
where 



















TRADE MARK 
will make in one minute two gallons of snow-white paste, 
boiling water or steam can be had. It makes three times more 
PASTE than cold water Paste Powders 

In Barrels of about 240 Ibs..........-..-..6 cents per lb. 

In 50 and 100 lb. packages............. 8 ~ sa 


TINNOL 


Prevents rust spots and does 















For lacquered and plain white tin. 
not affect the most delicate colors. Keeps sweet in any weather 
and does not warp or wrinkle the paper. The BEST paste for tin 
in the market. Has to be reduced with 50 per cent. of water. 

In Casks... 37 cents per gallon 




























THE ARABOL M’ PG CoO. 
100 WILLIAM STREET, NEW YORK 
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THE CANNER AND DRIED FRUIT PACKER. 


OUR STOCKS of ey 

Gardener and Canner 
GUR FROUES ot wae cannes 
OUR LOCATION pein ont ison 


rates 


VAUGHAN’S 
SEED STORE 


Chicago New York 
SPOT PRICES!! 


PAY FOR WHAT YOU GET and GET WHAT 
YOU PAY FOR. We Carry large stocks and 
can quote lowest spot prices on high quality 
stock at all times. 


Peas Beans Sweet Corn 


ap Alaskas and Surprise) 


‘Cucumbers Onions en 














-_ 


Calcium 


SPECIAL MAKE 
FOR 


Canners Use 


NO 
BLACK CANS 





WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 


























MOORES McFERREN 


BOXES 


are GOOD boxes 


Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard to your future business. 


Moore & McFerren 
HOOPESTON, ILL. 

















Heyden 
Sugar 
Crystals 


Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 
better to use than cane sugar. 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL STREET, NEW YORK CITY 


_ — a . —————— 


BOSTON, 283 ongress Street, 
PHILADELPHIA, 50-: 52 N. we ont Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N. 


MONTREAL, CANADA, 17 Lemoine Street. 


BRANCHES: 
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United 
States 
} eons 
_ Com any 


PRODUCE 


1 


THAT SELL GOODS 


FACTORIES: 
BROOKLYN, CINCINNATI, MONTCLAIR 


SALES OFFICES: 


BALTIMORE, MD. 406 Marine Bank Bldg. 
BOSTON, MASS. Board of Trade Bidg. 
BUFFALO, N. Y. 432 Ellicott Square 
CHICAGO, ILL. 207 Trude Bldg. 
CLEVELAND, OHIO 382 The Arcade 
DETROIT, MICH. 34 West Fort Street 
INDIANAPOLIS, IND. 408 Traction Bldg. 
KANSAS CITY,MO. SOS New England Bldg. 
MINNEAPOLIS, MINN. 814 Lumber Exchange 
NEW ORLEANS, LA. 509 Godchaux Bldg. 
MAIN WESTERN OFFICE: NEW YORK, N. Y. 290 Broadway MAIN EASTERN OFFICE. 
ee PHILADELPHIA, PA. - Mariner & Merchant Bldg. parte re 
PITTSBURGH, PA. Monongahela Bank Bldg. ; 


ST. LOUIS, MO. 903 Fullerton Bldg. , ' 
SAN FRANCISCO, CAL. 336 Montgomery Street L\ 
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Ghe Formation of Gaste 





in 
as 
1 WN paper with some paint on it”, the modern ad- 
As vance in color-printing means little, but to the 
= growing tastes of the American people it means much. 
1 The merchant or manufacturer who tries to meet this 
is enlightened condition with old patterns, bad shapes or poor 
AM labels is bound sooner or later for oblivion in the business 
world. He can avoid it only by an awakening to his own 
weak development of taste. Then must he depend upon those 
whose labors have been devoted to the cultivation of the 
artistic—an architect, if he wants a house, or an artist, if 
he wants it correctly decorated. If he wants to increase 
his business, he must get labels which are tasteful, and at- 
tractive and have advertising ment. A display of taste is 
always good advertising. THE UNITED STATES PRINTING 
COMPANY have developed a supreme taste in labels not 
only in design, and in color blending, but in execution. 

If the canner wants labels of this description, the best 


COMPANY. These people have devoted a lifetime to the 
cultivation of taste in label-making, and are conceded by 
judges to have elevated their work to a fine art. 





| Sk United States Printing Company 


Please address the nearest Office 
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ib can be had only from THE UNITED STATES PRINTING 
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Gg “== flux is an art which has taken me a long 
time to develope from practical experience and in 


tandard 
olderin 


lux, 


you have a product which embodies all the quali- 
ties which go to make the perfect flux for with- 
standing the various temperatures of the solder 
baths and capping steels, the grade and quantity of 
solders and all the items which are confronted in 
this problem. @ Our flux is called “STANDARD” 
and has always been the Standard. @ Next week I’ll 
tell you another reason why you should u use e my flux. 








Nanstnctared io 


Marlou Ghemical Company, Jersey City, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 














EFFICIENT AND ECONOMICAL GAS. 


The Garland Junior shown here- 
| with will produce gas enough to run 
(3) lines at a saving of from 35 to 50 
| per cent. over City gas utilizing stove 
gasoline 68° to 74° test. 


NO WASTE, NO SMOKE and NO ODOR, 


Will utilize every drop of oil under 
a state of perfect combustion, furnish- 
ing gas and air blast through one line 
of pipe. 











Machines shipped on approval, 
Fully guaranteed. 





Garland One Pipe Gas Machines are used 


and endorsed by representative canners and 








packers. 





Write for testimonials and particulars to the 


Garland-Vila ~Mfg. Co., 
46 So. Clinton St., Chicago. 
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CAUTION! 














@. Owing to peculiar market con- 


ditions, familiar to all observing pack- 






ers, large quantities of cans will prob- 





ably be demanded for quick shipment in 








the packing season. In this connection 






don’t forget that our new addztions to our 






already enormous capacity are greater 






than the combined capacity of all other 








can makers. 











American Can Company 


New York=—Chicago——Baltimore——San Francisco 
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Vou. XXII. No. 14 CHICAGO, THURSDAY, APRIL 19, 1906 WHOLE No. 586 
———————— mand demonstrates that the American people must 
" on and will eat tomatoes. 
— ** * 
After meat has gone out of fashion, and they say it 
is going out fast, we may assume that there will be a 
AND DRIED FRUIT PACKER big increase in the consumption of canned fruits, 
vegetables and fish. 
with which is incorporated TRENCH’S CANNERS’ INDEX * *¢ « 
Pennsylvania retail grocers are determined to make 














PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 





SUBSCRIPTION RATES 


United States and Canada, one year... ...... 2.6... .eee es . $3.00 
All Foreign, one year....... SEA 5.00 
€ Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 

with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
agno attention is paid to anonymous letters. A designating mark will 
be used where publicity isnot desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CI-ASS MATTER 








The spring dem: wa for tomatoes seems to be setting 
in all right, 


-_ * ® 
Canners in the Cape May, N. J., district are ex- 
pecting an unusually early opening of the tomato- 


packing season, 
*» * € 
lf you want to buy or sell anything seek a position 
or wish to engage expert help for the season of 1906, 
use page forty-four. 
zs * & 
The very latest title bestowed upon Chief Wiley 
of the Department of Agriculture is “guv’ment grub 
tester.”  Tnel egant 


, but expressive, at least. 
*> * © 
» be shaping 


’ liking. 


Matters appear 
the tomato a ndic. tes ; 


themselves more to 
The increasing de- 





Dr. Warren, who is one of the most strenuous food 
commissioners in office, defend his’ right to hold his 
job. They charge that the state constitution forbids 
the creation of offices for the testing of commodities 
and assert that Dr. Warren has no right to the place. 
The argument will be settled in court. 
zs =e 8 

Professor Ladd states, in regard to the clause in 
North Dakota’s pure food law, w hich says that “every 
package, bottle or container’ shall bear the “true net 
weight of the contents, the name of the real manufac- 
turer and jobber, the true grade or class of the prod 
uct, the same to be expressed in clear, distinct English 
words in black type on a white background,” that, “It 
is not assumed that the law requires the exact net 
weight on each and every can, but it does require, 
however, that the weight be given which will fairly 
represent the contents of any series of cans which 
may be examined.” It is good to know that Professor 
Ladd puts a liberal interpretation upon this section 
of the law of his state. It is of course impracticable 
to label every can turned out of a factory with its 
exact net weight. Fair-minded packers will find noth- 
ing to object to in Professor Ladd’s statement of what 
will be required by the food authorities of North Da- 


kota. 
+. y * 


Bradstreets weekly review of the general business 
situation notes that, “Trade displays more animation. 
Weather conditions, retail business, and to some ex- 
tent collections are improving in unison.” Dun’s re- 
view says, “Building operations are only limited by 
the supply of labor and material. Manufacturing 
plants are fully engaged ; pig iron production is at the 
maximum. Railway earnings for the first week of 
April were 8.1 per cent larger than last year’s, al- 
though prices of securities have weakened in response 
to the highest money market at this season in many 
years. Failures this week numbered 193 in the United 
States, against 214 last year, and 20 in Canada, com- 
pared with 20 a year ago.” Dun’s review of business 
in the Chicago district says: “Wholesale dealings in 
staple lines remain satisfactory for this period and 
heavy shipments are yet made of country store and 
agricultural needs. Movements of freight by rail- 
road represented tonnage surpassing the high aggre- 
gate a year ago, and the marketing of crops is ex- 
pected to become heavier when seeding is over.” 
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CONTINENTAL CAN COMPANY 


DIREOTORS: 
FACTORIES: 


CHICAGO 
SYRACUSE 


©. A. SUYDAM, Sauzs Acuyt 


A Word or Two About Caps 








TO THE CANNING TRADE: 


After you have selected your make of cans—and we assume that you 
have done this with due regard to the materials used, the workmanship employed, 
and the reliability and the responsibility of the can maker—there naturally arises 
the question of closing the can, whether you will buy the solder hemmed caps, 
or use the plain cap and buy solder. 


The solder hemmed cap is growing very rapidly in favor. Its use is 
becoming more and more general each year, both east and west. There are 
many reasons for this: its great convenience, being always on hand and ready 
to use, its uniformity in making a goed sure closure, and the greater capacity 
for capping regardless of the method or the machinery used in capping, and 
further, taking year in and year out, its CHEAPNESS. Take this year for 
instance and the economy of using solder hemmed caps is very apparent. 


But whether you use the solder hemmed cap or the plain cap ( we furnish 
both), we want you to observe the perfect fit of our caps, the clean cut edge, 
the freedom from burrs—in fact the CONTINENTAL CAP is fast becoming as 
well known as the CONTINENTAL CAN, of which it forms a very important 
part. Of course,you have seen our cans and caps, but if you have not, just 
drop us a line and we will gladly send you some samples. 


Awaiting your commands, we remain, 


Very truly your , 
CONTINENTAL CAN COMPANY, 


THOMAS G. CRANWELL, President. 
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Exports of Agricultural Products. 


GRICULTURAL products are now making 
their h tian record in the exportations of the 
United States, and should the present rate 
continue during the remainder of the fiscal 
ar the total exportation of such products will in 





yea 
1906 for the first time cross the billion dollar line. In 


the eight months ending with February the value of 
agricult ural products exported amounted to 700 mil- 
“5 


lion dollars, which is a total considerably in excess 
of the figures for a similar period in any preceding 
year. Contrasting the figures of 1906 with those of 
1896 and igor, the growth is strongly marked. ‘The 
total value of agricultural products exported for the 
eight months ending with February, 1906, was 700 
million dollars ; in 1806, the total was but 404 millions, 
and in 1900, 570 millions, while the largest total pre- 
viously shown for the eight months ending with leb- 
riiary was 604 million dollars in 1902. The total for 
the eight months ending with February, 1905. was but 
$5 568,0C0,000. 

This growth occurs in all of the three great groups 
which form the bulk of agricultural exports, viz, 
breadstuffs, cotton, and provisions, the latter term in- 
cluding meats and dairy products. The largest in- 
crease occurs in breadstuffs in which the gain is $70,- 
000,000; provisions show a gain of 33 millions, and 


year, 


months ending 


total exports in the 
year 1906 is smaller 


cotton a gain of 30 millions, each compared with the 
corresponding months of the immediately preceding 
The group “breadstuffs” includes wheat, wheat 
flour, corn, oats, barley, and other cereals, cereal 
preparations for table food, etc., and in nearly all of 
these articles there is a marked growth in the eight 
with February, 1906, compared with 
the Con neap nding months of the preceding year. 
While agricultural exports are larger in total value 
than ever before, it does not follow that they form a 
larger percentage of the grand total of exports. On 
the contrary, the percentage which they form of the 
8 recorded months of the fiscal 
than in any earlier year in our 
history, except 1905, in which they were abnormally 
low by reason of the shortage in the grain crop of 
1904. The percentage which agricultural products 
form of the total exports in the 8 months ending with 


ebruary, 1906, is 50.3, against 63.8 in 1904, 66.2 in 
1902, 68.9 in 1899, and 71.9 in 1898, considering in 


each case the corresponding months of the year 
named. This indicates that other great groups of 
our products are increasing even more rapidly pro- 
portionately than that designated as agricultural 
products, and this relative gain in percentage of the 
total exports occurs chiefly in manufactures. 


International Exposition in England. 


PROPOSAL to hold an international expo- 

sition or world’s fair in 1908 was submitted 
Seem to the British Parliament last week, and it is 
tates presumed that action on the matter will be 
taken before very long. As no international exposi- 
tion has been held in Great Britain since 1862, or for 
forty-four years, unusual interest would undoubtedly 
be manifested in the exposition of 1908, should the 
proposal receive favorable action by the parliament- 
ary members. 

A world’s fair in England would afford a fine op- 
portunity to American food packers to display their 
products and acquaint the millions of British con- 
sumers, who now look with much favor on American 
goods of all kinds, with the merits of the many arti- 
cles of food produced in enormous quantities in this 
country. 





rT} 





American canned goods packers especially would, 
we believe, find it profitable to display their products 
before consumers in England. A foreign market 
for our canned fruit and vegetables is desirable both 
to assist in removing the surplus in years of over- 
packs and to enable our canneries in sections where 
the green produce is obtainable in abundance te op- 
erate more extensively. A prejudice against canned 
corn seems to exist in England, but a large market 
for American canned peas, beans, spinach and other 
vegetables undoubtedly exists in that country. And 
then who knows but that the prejudice against corn 
might be at least partially overcome? 

In the event that the British Parliament votes to 
hold an international exposition in 1908, THe Can- 
NER will urge that packers co-operate in making a 
large display of American canned goods. 


1906 Canned Goods Quality. 


BETTER average quality of canned fruits and 
vegetables will be packed in this country dur- 
ing the coming season than was put up last 
year. It is safe to predict this. The canned 
goods output in 1906 will be freer from anything in 
the nature of an adulterant than ever before. Color- 
ings, starches, bleaches and cheapeners_ will never 
again be used to the same extent as in the past. From 
this year on a vastly larger proportion of the canned 
goods pack will consist ‘of absolutely pure products. 

The wide spread discussion of food legislation, 
especially national, has been the chief influence in 
bringing about the commendable decision on the part 
of practically the entire canning industry to discon- 
tinue the use of everything whatsoever which might 
be be considered in the least ‘objectionable. Some have 








decided to drop the cheapeners, etc., because of their 
uncertainty regarding the requirements of the ex- 
pected national food law; others because they have 
concluded that it is best on general principles to pack 
goods that are pure in the strictest sense of the word, 
and still others because of the reasonable demand of 
consumers for integrity in food supplies. 

By improving the average quality of the canned 
fruit and vegetable output there can be no doubt that 
a larger demand from consumers will result. The 
ultimate result will be greatly beneficial to the canners 
individually and collectively. With consumers fully 
assured of the purity and wholesomeness of the prod- 
ucts of our canning factories, it is considered certain 
that a very perceptible expansion of the demand will 
follow. 





Monee” Want Ads.=-=-Try One 
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PROMPTNESS 


IN MAKING DELIVERIES IS ONE THING FOR 
WHICH THE WHEELING CAN CO. IS FAMOUS 












Representatives of our competitors have repeatedly stated to the 
trade in the Central West that the Wheeling Can Company could not fulfill 
their contracts and furnish their customers promptly with all the Cans they 
would require, and in reply to these 
statements we desire to say that we 
have furnished promptly all Cans 
ordered by our customers, and dur- 
ing the packing season all cans or- 
dered were shipped the same day the 
order reached us. ‘We had a train 
load of the regular sizes of Cans on 
our siding for immediate shipment at 
all times. We not only supplied our 
own regular trade with Cans prompt- 
ly, but from our surplus shipped seve- 
ral million Cans to the customers of 
our competitors, who had been unable 
to secure the Cans required to take 
eare of their pack. 

For the season of 1906 we will have a largely increased capacity and 
greater storage facilities, and will be in a position to take care of and furnish 
promptly any contracts we may undertake, and we trust that the trade will 
communicate with us and inquire into our facilities for furnishing them good 
Cans and making prompt shipment before placing their contract. 


Our Word Backed Up: 


We offer the trade the following testimonial letter which we trust will 
convince them that we are able to furnish cans that are as nearly perfect as 
it is possible to make and that we are at all times in position to make prompt 
and quick shipments to points in Indiana, Illinois and the Central West: 

Eureka, Ill., Nov. 15, 1905 

























Wheeling Can Co., Wheeling, W. Va. 
Gentlemen :—Answering your favor of the 13th inst., we beg to state that our season’s business with you has 

been most satisfactory. We have bought something over two million 2 lb. and 5 or 6 cars of 3 lb. cans and we have 

not had the slightest complaint of any nature to make on any shipment. As a season’s supply of cans, they were the 

} best that we ever used. 

Your shipments have been prompt whenever requested and your attention to all of our orders and requests has been 

| all that we could possibly ask 

Yours very truly, 





DICKINSON & CO. 





WILLIAM DUGDALE,SALES AGENT WHEFLING CAN COMPANY, 


FOR INDIANA and KENTUCKY 
301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 





OLIVER J. JOHNSON, President. 
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itoes offering from outside sources, 
i in the side of the “Syndicate” for 
have apparently all been corralled, 
dicate in control of virtually the entire 
ccepting, of course, what jobbers and 

(he syndicate now has things its own 
vay, so far as controlling the goods is concerned, 
hence the only matter left for its consideration is the 
its holdings within the period stretch- 
ng from this date to the commencement of opera- 
yp of 1906. This will be a success or 
failure according to the volume of consumption dur- 
ng the period described. It is the opinion of some 
if the best-posted canned goods men in the country, 
hased upon the expectation, which is regarded as a 
ertainty, that new tomatoes will be ready for ship- 
ment at an unusually early date, that it will be no 
easy matter to move the syndicate’s holdings at the 
figures now being asked, which are based on $1.15 
yer dozen at Baltimore. On the other hand, there 
ire others who express themselves as confident that 
lemand, which of late has shown decided improve- 
ment, will be large enough to force the wholesalers 
f the country to take all the tomatoes the syndicate 
wns, and without it having to lower its prices.: We 
ioubt that the syndicate owns more tomatoes than 
are ordinarily consumed from the middle of April 
to early July. It should be able to sell out, unless 
prices have affected consumption in a way they never 
did before, and unless the “knocking” of the jobbers 
proves more effective than it ought to. 

The spot tomato’ market is reported higher in all 
eastern advices. Private dispatches from New York 
City note higher prices there and Baltimore reports 
a decided change from the market prevailing at the 
time of our last review of the situation, a week ago. 
for instance, a Baltimore commission house which 
has been quite conservative in its statements, com- 
follows in a report received the first of 


[he spot 

hich was a 
such a long 
placing the s 
spot supply, 


retailers OWN 


arketing 01 


ions on the cr 


ments as 
the week : 

“Seldom is such a quick reversal in the market po- 
sition of any article in the line of canned goods wit- 
nessed as in the case of tomatoes during the past 
We have stated fully in our letters during the 
past month or more the underlying causes, and the 
reasons for anticipating a firmer as well as higher 
market during April. One does not have to look far 
for reasons when discussing this subject, and as 


veek, 


those reasons become more generally apparent the 
tendency will be in the direction of more stability in, 
and higher prices for spot tomatoes. ‘The market 
from now on will not be governed by any senti- 
mental feeling, but by the law of supply and de 
mand. The goods have gone into strong hands, and 
the situation is clearer. They look like a safe pur 
chase for the spring trade. ‘ 

“This has been a very busy week in spot tomatoes,” 
says another firm in close touch with conditions in 
Baltimore, “perhaps the best demand from legitimate 
jobbing sources in any other period this year, and 
which further confirmed the impression that has been 
prevalent for some time that jobbers everywhere were 
letting their stocks of tomatoes run very low and 
were in a large measure entirely closed out. This 
market opened up strong on Monday at $1.05 net, but 
the offerings on that basis were so light that the price 
quickly advanced to $1.07% and then to $1.10 in a 
single day. They continued their upward movement 
under a good, healthy demand until there were no 
more to be had, at least none offered below $1.15, at 
which figures we can report the market firm at this 
writing. We believe that the time is not far distant, 
if not already near at hand, when it will be impossible 
to buy No. 3 full standard tomatoes at present figures. 
There are hundreds of jobbers throughout the coun- 
try who did not participate in this week’s movement 
and it is, therefore, reasonable to assume that the buy- 
ing this week was simply a beginning in a smal! way 
of what may be expected before the trade at large 
will be sufficiently supplied to meet their require- 
ments until new packing.” 

All eastern advices note continued light buying of 
1906 tomatoes, with packers, however, firm in their 
views and conservative as to offerings. Renewed ac- 
tivity in the demand for future tomatoes is expected 
in the event that the upward movement in spot values 
continues. Western packers hold stiffer views as re- 
gards futures than they held last week. Offerings 
of 1906 packing western goods are limited in quan 
tity. 

Tomatoes— 

The recent purchases by the syndicate, it is be- 
lieved, cleaned up everything that was held on the 
outside and put it in sole command of the spot sup- 
ply. The syndicate, according to the general admis- 








To Sauerkraut Cutters 


To Get the LONGEST CUT SAUERKRAUT, use the BEST 
MACHINE. My Cutter is made in MAGDEBURG, GERMANY. 
Most of the best Kraut Manufacturers in America use it. 


FOR 


INFORMATION WRITE 


O. H. PFERSDORF 
21 Wabash Avenue : Chicago 
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sion, has at last got hold of all spot tomatoes and is 
in a position to demand any price it pleases; but it 
seems unlikely that its present asking prices will be 
raised in the immediate future. It will most likely 
wish to see a more or less large reduction in its hold- 
ings before putting up prices. Some tomatoes owned 
by the syndicate were sold in Chicago on Monday at 
$1.25 per dozen, though we understand that the qual- 
itv was better than standard. Demand for consump- 
tion has improved very noticeably. Western packers 
appear to be taking a slightly stronger view of the 
value of futures, asking generally 80c per dozen, 
though we hear of 77'%c being quoted. 

Corn— 

Cheap corn, or rather corn at cheap prices, con- 
tinues to be offered here, and the offerings have re- 
sulted in considerable business, as some of the job- 
bers have taken advantage of the exceptionally low 
figures and have absorbed some good-sized lots. 
There has been of late a very good business in spot 
corn, especially Iowa packing ; Iowa futures. 
There are packers in that state who will sell futures 
at 47'%42c per doz., factory, and, we believe, one, per- 
haps two, still offering half 1905 and half 1906 pack- 
ing at 47%c, delivered. There continue to be offer- 
ings of spot Ohio and Indiana corn as low as 45c, 
f. o. b. factory. New York advices indicate a quiet 
market on both western and state packing spot. Fu- 
ture Maine corn is reported as being neglected there. 
The improved demand has moved large quantities of 


also 


spot western. 


Peas 

Demand for peas continues and prices are holding 
about steady, notwithstanding that several good-sized 
lots, whose existence was not known, have come to 
the front and increased the supply of spots. It has 
developed that some two or three Western packers 
were holding back blocks of fair proportions, and a few 
in New York State were doing the same. Nevertheless, 
the market is expected to be well cleaned up by the 
time 1906 peas are ready for shipment. 

Fruits— 

In canned fruits the markets are strong on all 
varieties, eastern as well as California, and there is 
a fair demad. A strong feeling prevails on peaches 
and apricots, also cherries. In California the situa- 
tion is strong, as the stocks in packers’ hands are 
now small and badly broken, canners being compelled 
to trade between themselves to fill assortments. Pri- 
vate advices from California say that apricots of low 
gerade are in active demand, but none in stock now, 
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cleaned up on the coast. 


and low grade peaches, excepting gallon pies, are 
Apricots in California are 





firmer, all grades, standards being held now at $1,139 
1 On account of the 
fruit crop prospects, apricots are fully expected to 
open at an advance over last year’s opening quota. 
tions. Peaches will at least be no lower at the Open- 
ling to baltimore ad- 
vices, the demand for new packing fruits of all kinds 
is growing on cherries, berries and pineapples. Balt- 
more appears to be completely cleaned up on all gal. 
lon berries with the exception of red_ raspberries, 


and other grades in proportio1 


ing than last season. Accor« 


which are held there at $4.25. 


CALIFORNIA FRUIT CANNERS’ ASSOCIATION PRICES, pF, 
O. B. COAST. 


Extras Extras 
2 Ib. 2% lb. 
ee Pe COLIC CONT $2.15 $1.40 
Apricots, peeled .....cccccee 2.55 1.80 
ee rere 2.55 1.80 
Crecree €, BMG) cs ccccccs 4.00 3.00 
NS | rere 4.00 3.00 
Ge, TEE dtcccncenecacs 3.00 2.49 
Grapes (white Muscat)...... 2.00 1.30 
PND. 5. ees caneasoesand wean esa 
Peaches, yellow .......-sscee. 2.40 1.70 
yl a eS errr eres 2.50 1.85 
Peaches, L. C., sliced........ 2.50 1.85 
a a Sa aeere 2.50 1.85 
Peaches, W. H., sliced....... 2.50 1.85 
PONG, TE ciccacscecscas 3.00 2.25 
WU vce vicess ccascacuennc® 1.75 1.25 
2% lb. 24 1b 2% Ib. 
St’n’ds. Secs. Water. 
ON a cc cvec gens eeeads $1.00 $085 $0.80 
BIMCMMOTIIES o.nc.ccccccccccce 1.15 1.05 .95 
a a Seer 2.25 ines goa 
CRGPRIER, WHE .ccccccccces 2.25 2.00 1.90 
eS eee 1.75 1.60 1.50 
Grapes, W. Muscat.......... 95 85 80 
MN aehaid succinate ecm seins 1.15 1.05 tues 
Peaches, yellow ..........+. 1.25 1.15 1.05 
Se in ohh heek ous 1.35 1.20 1.10 
Peaches, L. C., sliced....... 1.35 es 
a a Rr 1.35 1.20 = 
Peaches, W. H., sliced...... 1.35 ne saat 
ON rere 1.65 1.20 1.20 
es ee err .90 80 .70 
Gal. Gal. Gal. 
Ex. Std. Std. Water 
CO re eee ee te $3.25 $3.00 $2.15 
ME. no ncviewcaes.ac 3.50 3.25 3.00 
Ceres, Te As ince ccc coe ‘ane ie 
TD ccccccecscs. snes 
ee re ida Pale ve 
Grapes, W. Muscat....... 3.25 3.00 2.15 
Peaches, yellow .......... 4-35 4.00 3.00 
(0 are 5.00 4-25 3.25 
Peaches, L. C., sliced...... 5.00 4.25 sas 
Peaches, | RR ae 5.00 4.25 asic 
errr 6.00 5.25 4.00 


Ex.St'n'd 


2 |b. 
Pie. 
$0.75 
95 
1.00 
It 


. 
85@3 
1.00 














TIN PLATE TALK 








Do you realize—That all “CLEAN AND BRIGHT” tin plates, make 
No. 1 cans all the time, and give the satisfactory can, not once, butalways. 








POPE TIN PLATE COMPANY, 


PITTSBURGH, PA. 
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pumpkins al 

Pumpkin ithout new feature, the Chicago mar- 
ket is unchanged since last week. Prices on No. 3 
ALL . 


from 42'4%c per doz, f. o. b. factory, 


pumpkin 1 ) d 
npkin ranges from $1.55 up, delivered. 


up. sallo 


Apples - 

The market on gallon apples remains, of course, 
very firm. ‘his is the feeling not only in Chicago 
hut everywhere else, as pie stock is needed now and 


the offerings, due to the fact that stocks in first hands 
amount to but little, are light. Michigan gallons, 
gos packing, are obtainable at $3.15. Last reports 
from the East say that New York State gallons are 


quoted at a range of $3.40 to $3.50, delivered New 
York. Future Michigan gallons are offered in Chi- 


cavo at a price of $2.00 per doz., f. 0. b., factory. 
» gallon apples at all obtainable in Balti- 
3s there are quoted at 80c per doz. 


There ar¢ 
more, and No 
Oysters— 

There is a fair demand for cove oysters, with 
prices firm as follows, f. o. b. Baltimore: 7o0c per 
doz. for 5-0z., $1.40 for 10-0z., 65¢ for 4-0z., $1.30 for 
8-oz.: Iunch oysters, I-lb., flat cans, $1.00; extra se- 
lects, 1-Ib. 5-0z., $1.10; 2-lb. 10-0z., $2.20; 1-lb. light 
weights, 4oc; 2-lb, 75c. See our market letter from 
New Orleans in regard to cove oyster conditions on 
the gulf coast. 

Sardines-- 

There is an improved demand in the local and 
other large jobbing markets for domestic sardines. 
lhe tone of the market is also somewhat better. Late 
advices from the East say that the inside prices on 
quarter-oils, f. o. b. Eastport, Me., is $2.10 per case. 
lhe sardine season on the Maine coast opened on 
Monday, April 16, but it is not expected that there 
will be any packing to amount to anything for some 
time vet. 

Salmon— 

Interest in the local market has centered around 
opening prices on 1906 packing Columbia River chi- 
nook salmon. It was reported on Saturday that a 
small outside Columbia River packer had announced 
opening prices on the basis of $1.50 for 1-Ilb. talls. 
rhe opening basis last year was $1.45 on talls, $1.55 
m flats, and g0c per dozen on halves, f. o. b. coast. 
The Columbia River Packers Association has not 
named opening figures, though they are expected to 
he announced any day now. All grades of spot sal- 
mon are firmly held in the local market, where the 
stocks are light; 1906 packing pink salmon are of- 


fered, f. o. b. coast, at 75c per dozen. The San Fran- 
cisco market is reported entirely cleaned up on chums 
and there is little pink fish left. Red Alaskas and 
sockeyes are also scarce. Prices on spot fish are 
steadily hardening. 





%1 DRIED FRUIT MARKET | % 

















The market on the general line of dried fruits is 
extremely firm, with an upward tendency resulting 
from improved demand, further reducing small sup- 
plies in first hands. There has been a good consump- 
tive call for practically all kinds of dried fruits, with 
the exception of raisins, and the situation as a whole 
is one of unusual strength. We repeat last quoted 
spot Chicago prices on raisins: Fancy, 674@7c per 
lb.; choice, 65g@634c ; loose, 1-lb. packages, 4-crown, 
O'44ec; 3-crown, 6c per Ib. The “Fruit Grower” re- 
ports that some effort has been made to indicate a 
3'4c¢ sweat-bex price, but outside of a few for layer 
goods, in which case 3%c has been paid, there having 
been but few raisins bought above 3'%c basis. 

Prunes 

The feeling in the local prune market is one of 
marked strength. The market is really higher than 
last week, resulting from the steady demand for con- 
sumptive requirements. Stocks are reduced and the 
market hardening at all points. Recent sales here 
have been made on a 4c basis. An opening price on 
1906 crop California prunes, for October shipment 
from the coast, is said to have been made on the 
hasis of 3c, f. o. b. coast, for the four sizes in bags. 
Oregon futures are offered on a 2%c four size bag 
basis, f. o. b., for last half of October shipment from 
the coast. 

Peaches— 

The demand for peaches continues and, coming on 
a market so lightly stocked, has further strengthened 
the feeling, and the trend of values is upward. In 
Chicago quotations are about 11@11%c per |b. for 
fancy peaches, 10'%c for extra choice, and 10%c for 
choice. 

Apricots 

Apricots are a very scarce article in Chicago and, 
judging from advices from other jobbing markets, 
as well as from the Pacific coast, similar conditions 
prevail in all parts of the country. The feeling is one 
of extreme firmness. Quotations in Chicago rule 
about as follows: 12@12%c per pound for fancy, 











The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by us, and are strictly guaranteed to be 
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1114@t2c for choice, and 10'%c per pound for stand- 
ard grade. 
Apples 

Evaporated apples are very firm in Chicago. Of- 
ferings continue light, with a continued geod call! 
for consumptive requirements. As to prices, choice 
cold storage stock is worth about toc per Ib.; last 
year’s crop prime evaporated, loc; fancy, 11¥2c per 
lb. Waste is worth locally about 2c; chops, 2%c 
per Ib. New York advices note strong market there, 
with sales of small lots up to roc per Ib. 
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Cans 

Can quotations are unchanged. Tin is away up, 
and the prophets say it is likely to go still higher, but 
there has been no hint of an advance in prices on 
packers’ cans; in fact, a rise is regarded by those 
most competent to pass an opinion as improbable. 

Manufacturers report that late orders continue to 
come in from the packers, call for 3s being larger 
than is usually the case, indicating that preparations 
for putting up tomatoes are being made on a larger 
scale than ordinarily. No. 2s are the big end of the 
packers’ cans business, as 2s are used not only for 
corn, but for peas, beans and a variety of other arti- 
cles; but sales of this size this spring have not been 
as much in excess of sales of 3s as in normal years. 


Ruling prices by the leading can manufacturers 
are as follows: 
American Can Company—No. 1, 13-in. opening, 


$9.50; No. 2, 134-in. opening, $12.50; No. 21%, 2 1-16- 
in. opening, $16.00; gallon, 2'%4-in. opening, $40.00. 
For delivery March to October, inclusive. 
Continental Can Company—No. ts, $9.50! No. 2s, 
$12.50; No. 2%s, $16.00; No. 3s, $16.50; gallons, 
$40,00. Solder hemmed caps, 134-in. opening, 85c¢ per 
thousand; 1'%4-in., 85c; 2 214-in., 


I-16-in., $1.30; 
$1.50; 2 7-16-in, $1.70. For delivery March to Octo- 
ber, inclusive. 

The Wheeling Can Company quotes—No. Is, $9.50; 
No. 2s, $12.50; No. 2%s, $16.00; No. 3s, $16.50. [Tor 
delivery March to October, inclusive. 

The above quotations are f. o. b. makers’ factory. 

The Virginia Can Company quotes—No. 2s, 2 1-16 
opening, $12.50 per thousand; No. 3s, 2-16 opening, 
$16.50. Delivery March to October, inclusive. Usual 
differences for other size openings. Solder applied 
caps, 134, 85c per thousand; 2 1-16, $1.30; 2 7-16, 
$1.70, f. o. b. factory, subject to change without no- 
tice. 





Pig Tin 

The scarcity of spot tin continues, though owing 
to late arrivals of two cargoes, it has not resulted Z 
anything approaching a rush on the part of buyers. 

The price is so high that some of the wise ones are 
inclined to believe in a reaction, and at one time dyr. 
ing the week it seemed to have commenced, but the 
market, after dropping 10 points from $38.75, the 
high mark, settled down into a quiet though pretty 
firm condition. , 

We quote prices about as follows for delivery f, 0, p, 


New York: 


Spot. April. May, 
5-t NE ee ieee ae $38.65 $38.55 $38.27, 
1-ton lots ee ee 38.80 38.70 38.621, 


Tin plate— 

While there has been no official public announce- 
ment of an advance, it seems to be generally ac. 
cepted that the trust has advanced its price toe per 
base box for deliveries beyond June 30. 

Dealers in New York, however, have not advanced 
their prices for delivery ex. store, which they usually 
do as opportunity offers. Whether or not an advance 
has been made, there is certainly good reason for it, 
as pig tin is at the iighest price on record. Tin plate 
bars are considerably higher than they were some 
months ago, and very difficult to get at that. 

Mill stocks of plate and bars for their manufac- 
ture have for years past been heavy at this time of the 
year, but to-day they are practically nil, and mills 
away behind on old contracts. 

Compared with the cost of manufacture, we be- 
lieve tinplates to-day are cheaper than they were in 
1298, when they sold at about $2.60, f. 0. b. mill, and 
little or no profit to the maker. 

There have been numerous new methods intro- 
duced in the mills, which, though they may have re- 
duced cost. have not improved the quality of the fin- 
ished article, so that it is possible that, in spite of the 
high markets for raw material, the margin to-day 
may be better than in 1898, but we doubt it. 

There being nothing official on which to base a 
change in prices, we quote same as follows for de- 
livery, f. o. b. mill: 


RESSEMER STEEL COKES. 
Ss § £1 . 9 Serre c erry. $3.05 
7h fe By |S epeprerrrrererrery 3.50 
Es Le © peer ry TeTeTe 3.45 
ts 8 } Peerrrrer rr rerT 3.40 


Usual differentials for 











Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
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NEW YORK 
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Virginia Can Co. 


Buchanan, Virginia 





The prudent packer will not wait 

until the rush of the packing season 
before laying in at least a part of the cans 
he will need. 


We will make a contract especially favor- 
able to the packer, calling for deliveries in 
April, May and June, with the privilege of 
as many more cans as may be needed, for 
delivery as ordered during the season. 


The Virginia Cans are unsurpassed in 
quality, and our facilities for prompt ship- 
ment and quick routing in carload lots to 
all the packing sections are unequalled. 

In writing for prices, state the size of can 
and the quantity probably needed. 





Virginia Can Co. 


Buchanan, Virginia 




















THE CANNER AND DRIED FRUIT PACKER. 




















CORRESPONDENCE 





2 


T 
| 














| MARYLAND. | 





Bei Air, Md., April 12, 1906 


ishing Co., Cl 


icago, II] 


Geatlemen 1 received the convention number of THE 
CANNER AND Driep FrRuir PACKER and desire to congratulate 
vou on every feature in it. With best wishes for all kinds of 
prosperity, | am Yours very truly, 

WILLARD G. Rous! 





NEW ORLEANS. 





New Orleans, La., April 16, 1906 

lpirorR CANNER The canned goods market of New Or 
leans is in very good shape, our jobbers carrying sufficient 
quantity of tomatoes to tide them over until the next packing 
season, 2nd they being sold at full value, there being no 
inxiety of mind to force sales, as stocks are not large enough. 
\ full line of canned vegetables is on hand rhe only thing 
that we are short of is tomato pulp in 1-lb. tins. Business 
generally has been and is now very good indeed, and the pres 


pects are that we will have a large summer business 
for packing oysters is nearly at an end and 1f 

tuati correctly, there will be no 
have all 


getting 


Phe eason 
we have summed up the 
oysters carried over as 





Ss they 


v the packers, 
h: time 


sold very heavily futures and hav id a hard 





suitable stock and lars ugh quantities to keep their can 
neries running throu season; in fact they have not 
been able to do it strongly advise the purchase ol 
ovsters at the foll ‘ices, subject to confirmation 
| 6714c; 5-02., 72 according to brand; 8-oz., $1.30; 
10-0z., $1.40 it we ; oO 12Vc, all f. o. b. factory 
New Orleans freight rate, regular terms 


rhe spring pack of shrimp is all over. Quite a large catch 
short a space of time; therefore con 
was spoiled they could be 
orders in hands (futures), 
are carrying but small they have not 

to pack them, but have enough in hand to 
take all the pack. We offer, subject to confirmation, 
1-Ib. dry or 1-lb. pickled, 85c; 114-lb., $1.70, all f. 0. b. factory 
New Orleans freight rat 


t in to 
iderable of the shrimp 
and since tl 


he fc re 
were 


stocks beacuse 


1¢ large 


orders 


spring 


AH RONS-SEIBERT CO., LTD 





PORTLAND. | 


Portland, Me., April 14, 1906. 

I-prtoR CANNER:—I notice from Baltimore quotations that 
‘fair quality of Maine style standard corn can be bought at 
17'4c to 50c per dozen,” f. o. b. ther Evidently the so-called 

laine style’ is an imitation of something better, but natur 
ally the question arises, “Why should buyers pay this price for 
imitation when the genuine has been sold at 55c?” 
that both who pack corn in alleged Maine style 
and! those who deliberately put on a counterfeit label are pay 
ing the highest kind of a tribute to the packers of 





poor 


those 


sometimes occurred to me, and to many others no 
doubt, as to what is intended by this rather ambiguous state 
1 The writer has been for very many years connected 
with the canning industry, but to him “Maine style,” as ap 
plied to corn simply means the perfected article. It is and has 
for many years the ambition of the leading Maine pack 

ers to secure perfection. The packer or the dealer who uses 
the word “Maine” in such a manner on the label so as to 
mislead either a dealer of a consumer, is a law breaker, if he 


It has 


been 





rT 


is nota Maine packer who has packed each individual can in 
the state, or buys genuine Maine goods for the label 

It w only a short time ago that the price for future 
genuine Maine fancy corn was agreed upon at 82'4c f. o. b 
Portland, a price below what it should have been to pay th¢ 
packers a reasonable figure. Right on top of this there came 


a most disgraceful condition—a condition forced upon Maine 
packers of Maine goods by a personal conflict, as it were, be 
tween conflicting interests. On the one hand were those who 
believe in pure food and genuine labels and want a sound law 


to go into effect this year and on this pack, while on the other 
hand it would appear that there are interests that, while the 
oretically in favor of the law, are 


“ 


agin its enforcement.” In 


ther words, having contracted for their future p 
prices. basing their cost on that of previous year 
the law extended for a year. It would seem as 
law, if worthy of its name, should go into operat 
If anyone has been mislabeling or misbranding, if 
been “sophisticating’”’ (?) his goods, it is full tim 
he stool of repentance.” 


‘Ing at cut 
they want 
pure food 
n at once 
nyone has 
that he “sat 
mm) the 
Congress has been appealed to by nearly all 
New York packers, | understand, to have this pure food bil] 
passed now, and to go into effect, not in the dim and doubtfy 
future, but before the corn of 1906 is put in the can. Ther 
has been too much of 
“Man never is, but always to be blessed 
The convention at Atlantic City has put its ” record. 
d I think that all, or nearly all, the packers of this state 
we willing to sign a bond that their goods are pure and packed 
VWaine. In tact, some of them have blanks all ready for 
signatures to that effect. . 
Here is the test. It is up to the buyer now, but both he 
ind the consumer must be protected by law and by officials 
uvio will enforce the law. 
I quote spot corn from 55c¢ up to 60c for standard, 65¢ for 
ex. standard, and fancy from 7oc to 9goc. Genuine future 
Maine fancy corn can be bought from 75¢ to 82'%c, and | as- 


\ : ’ 
Maine and 


sure the reader that many packers are well sold up. Within 
short time all contracts must be made with the farmers, or 
it will be too late All over the country hundreds of mer 
ants have yet to contract. There is no time to loose, mark 
that. Many factories in Maine will be closed this year, or 
their output decreased. If the mislabeling bill is enforced 
prices may be higher before the season opens. ‘The consump 
ea 


corn has increased at a great ratio and this is du 
partly to the high price of tomatoes. It looks to-day as if 
full figures might be realized on the latter for some time yet 

he stock of gallon apples is low in the e: with fancy 
prices, but no buyers. There are a few No. 2 size of genuine 
Maine blueberries at 9go0c to g5c f. o. b. factory It would seem 
as if, under the conditions that govern other pie fruits, they 
be higher, but this industry received a_ severe blow 
when the southern whortleberry was “mislabeled” as a blue 
berry 

It is now apparent that spring is here in Maine. We ca 
tand it INDEX 


tion ot 











must 





| SEATTLE. | 





Seattle, Wash., April 12, 1906. 
Epirork CANNER: Market conditions at the beginning of 
the 1906 salmon canning season are what the cannerymen term 
ideal. Not often before have they commenced opera 
before with the market outlook so bright The good 
prices which they expect to get on nearly all grades of canned 
salmon will compensate to a large degree for the small packs 
which are expected in some districts. With lighter expenses 
and better prices the cannerymen will make almost as mucl 
money as they did during other larger years, and will prob 
ihly make more in proportion to the outlay of money they 
are making for preparations. 
Stocks of all kinds, both on the ar 
ver than they have been for a at this 
ason, and high opening prices are looked for on all grades 
The opening price on sockeyes will probably bi considerably 
higher than the prevailing prices. Liberal ators have 
placed the price very high, but the most conservative seem 
to believe that the price will be at least $1.50 per doz., Ib. tal 
Ihe spot price is $1.35. The Columbia river market 
is expected to be higher than last year. The pack on the 
Columbia is problematical, owing to the fact that the cold 
storage men promise to demand all the best fish and overbid 
the cannerymen, who may thus be hampered in getting their 
raw supply. One authority estimates that the 1 will not 
he lower than $1.50 lb. tall basis, and even higher than this. 
is Puget Sound cannerymen anticipate an opening as high 
is this on sockeyes, and Columbia river Chinooks are usually 
sold at a better price than the Puget Sound fish. The market 
on cheap grades also is promising. The market 1s bare ol 
hum salmon and few pinks are left in first hands: As a 
small pack of cheap grades is anticipated, it is likely that 
they will go at good prices 
Alaska red salmon, owing to low prices made 


almost 


Tons 











coast 


and in the East, are 
number of years 





estin 


basis. 


yrice 


last year, 
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ned in prices under heavy withdrawals. ‘The 
his grade of salmon was stimulated by the 
fall and the large english mar 


have of lat 
consumptt 


stocks on the 

















ices Mma 
het have D tically cleaned out, so that the demand from 
this sour s to be large during the coming season 
The fact t ska reds are now quoted at 90 to 92% cents, 
nn he Ce hen last fall they were selling for 85 cents, 
shows. the ! f the market. 

The pl: the Manhattan Packing Co. of Port Town 
send, Wa been purchased by Peter J. Gorman of 
Portland. (1 nd T. S. Gorman of Anacortes, Wash., and 
will be opet during the coming year. Peter J. Gorman 
s a brothe i tT. J. Gorman, Seattle salmon broker and can 
nervinan 

The Capit City Packing Co. is making ene progress 
with the erection of its cannery at Victoria, B. rhe plant 
will be re operation during the coming season and will 
set its | m tr aps operated by the company on the Van- 
couver Island shor SOCKEYE. 

SAN FRANCISCO. | 
San Francisco, Cal., April 14th, 1906 

Epitor CANNER The weather has been warm and pleas 
ant; free ft rains for the past two weeks. With the ex 
ception of the damage to apricots, which will result perhaps 
in 25 per cent of a normal crop, other fruits at this time all 
look very Che probabilities are for a fair crop of prunes 
and peaches; a full crop is not expected on account of the 
heavy vielding of last year, as this usually affects the suc 
ceeding crop 

Canned fruits are in active demand. Quite a number of 
shipments are going forward. It is anticipated that new 
irices on apricots will be from ten to twenty cents per dozen 
higher than on st year’s opening. Peaches also will un- 
doubtedly open as high, if not higher, than last season. 


rhe dried fruit situation is extremely strong. 
heen made to packers for export apricots at 8'4@goc 
for choice, and fancy. Prunes are 
thout 334¢ bag basis 

Tomatoes are weakening slightly, but there is not a great 
quantity Jeft, notwithstanding the large pack of last season. 


Offers have 
and 9'4c 


extra choice firmly held at 





The raisin situation is unchanged. The California Fruit 
Canners’ Association have made preparations to go into this 
business for all they can handle and are paying 3%c in the 
sweat boxes; other packers are compelled to come up to this 
price. 


The California Fruit Canners’ Association have made a 
itement of their business affairs during the past week and 
showing is the best they have made since their organiza- 
tion. They have now definitely announced their intention of 
entering the dried fruit business. 


The fruit and vegetable pack of the state, as compiled by 
the “California Fruit Grower,’ will undoubtedly astonish 
most of our Eastern jobbers. With the falling off of the 


business of Great Britain on account of the carry-over in that 
country, the largest pack in the history of the state has been 

narketed and there is a decided shortage in every line. It is 
doubtf il if the same record can be maintained this season 
\pricots which showed a pack of 624,000 cases, will undoubt 
edly os cut to at least half. Pears, 465,166 cases last year, 
may run even, but it is doubtful if peaches, 1,688,862 cases of 


which were packed in 1905, can reach the same figures 


CAL. 


Epitor C 








BALTIMORE. | 





Baltimore, Md., April 16, 
\NNER: From the standpoint of a correspondent, 
the situation on spot tomatoes is now nearly devoid of interest, 
as lar as being a subject out of which items can be derived 
that will be news to your readers. Whenever a line of goods 
becomes concentrated in the lrands of one party or in a com- 
bination of parties, then there is little opportunity for a cor- 
respondent to give out any inside information, because the 
prices and doings of the holder or combination of holders are, 
as a rule, known by the buyers generally all over the country 
Just as soon as they are known by parties located close to the 


1900 


selling end, and in fact, they are sometimes known sooner 
farther away from home than they are right near to head 
quarters, because if the combination should at any time want 
to cut prices im any section, it is likely to do it at the far 


away place without making the news known nearby. 

This is practically the present situation on spot tomatoes. 
The combination now virtually owns all the unsold tomatoes, 
and whatever price they choose to put on the goods will be 





the market. Any information that may be given out by out 
siders as to the probable course of the market during the next 
few weeks must necessarily be simply work. The 
present price on No. 3 standard tomatoes named here by the 
combination is $1.15 Baltimore, and the figure named in the 
various places where the combination has goods stored is 
equivalent to $1.15 Baltimore, after the freight is added. This 
price is not now likely to be shaded tor some weeks to come, 
as there are no tomatoes held by outsiders, and the only pos- 
sible way to have this price shaded would be that some jobber 
who thinks he has a larger stock of tomatoes than he can dis 
tribute before new px icking comes in, might cut his price to 
get rid of them. ‘There are rumors afloat that the syndicate 
will advance this price during the next few days to $1.25, but 
whether it will do this or not remains to be seen. 

The doubtful question now is whether the syndicate can 
dispose of its entire holdings before new season, and the solu 
tion of this question depends entirely on the amount of stock 
held by the combination. That they will not lower thei 
price until early goods are ready for shipment is a foregone 
conclusion, as it will be to their interest to distribute as many 
goods as possible at the high price so as to make an average 
of their selling figures in case they do get caught with any 
unsold stock on hand in July and August. 

As indicated in my recent letters the Baltimore packers are 
expecting to get to work early on tomatoes, and, as a matter 
of fact, some of them are now quoting No. 3 standards for 
shipment in July at 95c to $1.00 per dozen, and for August at 
goc. This shows that the syndicate must get its stock dis 
tributed practically before the first of July. Personally, | 
consider the syndicate has got its work cut out to do this, as | 
believe its holdings are larger than the country will require 
during the next eight to ten weeks. One thing is sure, namely 
that jobbers all over the country will sail very to the 
wind, and will do all they can to prevent themselves being 
caught with any tomatoes on hand when new goods are ready 


guess 


cl se 


for shipment This will mean that they will continue the 
hand to mouth policy of buying 
Business on future tomatoes has been more active during 


the past week, but prices show no change. At to-day’s fig 
ures for futures, the chances are certainly in favor of the 
buyers. Earlier in the year, it looked as though the prepara 


tions for the coming pack of tomatoes would be larger in 1900 
than had been known for several years past, but the stand 
taken by the tomato growers regarding the contract price had 
such an effect on the matter of contracting between packers 
and growers that the acreage contracted for up to the presen 
is nothing like as large as it was anticipated it would be. 
The average price at which contracts have been made is about 
$8.00 per ton in this section, and as packers could see no profit 
in No. 3 standard tomatoes at 75c when paying $8.00 per ton 
for the raw material, they very wisely changed their ideas as 
to quantity, and in consequence have only contracted for about 


the same acreage as they did in 1905 

There are strong indications to be seen now that the corn 
market will improve in the near future. The demand is in 
creasing rather than anything, and it is already becoming 
somewhat harder for brokers to fill orders at the low prices 
that have been prevailing during the last few months. This is 


the line on which buyers have a better opportunity to make a 
profit than any other line of canned goods at the present time 
The price is below cost of production, and in consequence of 
the fact that for two years packers have lost money on corn, 
they are not making anything like as big preparations this 
year for packing as they did in 1904 and 1905, and therefore 


it is almost a dead certainty that we will see corn advance 
considerably during the balance of this year. Many jobbers 


are realizing this, and are stocking up liberally, but the con- 
sumption is so great that some of them who thought they were 
buying enough to carry them into the new season find they 
have to replenish their stocks earlier than they anticipated. 

No. 3 apples have advanced to 85c per dozen, and even at 
this figure very few are to be found. The scarcity of apples 
has increased the demand for pie peaches, and the demand 
has developed the fact that of this line the stocks are light. 
The price on No. 3 pie peaches to-day is 85c per dozen. With 
apples practical! ly used > and pie peaches scarce, the tide 
for pic material necessarily has to turn to berries and sweet 
potatoes. The demand is improving for these lines, but there 
is practically no change to report in prices at the moment. 

String beans are becoming scarce, and the market to-day is 
55c for No. 2. I expect to see a 60c market before the close 
of the month. Stocks are very light, and the demand is un 
usually active. 

The prospect for peaches 


is fair. Considerable trading is 


being done for futures, and orders are being placed on the 
following basis: 
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No, 3 extra standard yellows, $1.50 per dozen; No. 3 extra 
standard white, $1.45 per dozen; No. 3 standard yellows, $1.35 
per dozen; No. 3 standard white, $1.30 per dozen; No. 3 sec- 
ond yellows, $1.10 per dozen; No. 3 second white, $1.05 per 
dozen; No. 3 standard pie, 75c per dozen; No. 2 extra stan- 
dard yellows, $1.10 per dozen; No. 2 extra standard white, 
$1.05 per dozen; No. 2 standard yellows, $1.00 per dozen; No. 
2 standard white, 95c per dozen; No. 2 second yellows, 77/4c 
per dozen; No. 2 second white, 75c per dozen. 

A very satisfactory volume of pineapple business has been 
booked for shipment out of new pack, especially by those 
packers whose brands are well established. There is nothing 
new, however, to report as regards prices TARTAR. 


New York, April 14th, 1906. 


Epiror CANNER: The recent arrivals of Singapore pine- 
apple show qualities which are better than the previous ship- 
ments of the winter pack, showing that as the season ad 
vances the fruit ripens, giving a much better appearance and 
flavor. 

The market remains the same, which is a great surprise to 
those who have been in the Singapore pineapple business, as 
for several years this season of the year has never been upon 
us without a very decided advance in the prices all along the 
line 

Singapore reports that conditions are practically unaltered 
and the market keeps very firm. ‘There is also an active local 
demand and a large business is being consummated. 

THE PAUL TAYLOR BROWN CO. 
New York, April r4th, 1906. 

Epitor CANNER: In Singapore pineapple the past week 
has been quiet, with firm market, both here and in Singapore. 
One circumstance that has contributed toward making a quiet 
market here is the lack of supply to fil! such orders as have 
come forward. We have had but one arrival during the week, 
this being the Ss. 4 Coulsdon, which brought 850 cases, all of 
which was sold “to arrive” and therefore was shipped out at 
once, 

Sales for future delivery have been quite important owing 
to the very low prices ruling at present, the low cost greatly 





NEW YORK. | 





stimulating the sale of this fruit. 
CHAS. T. HOWE. & CO. 
New York, April 16, 1906. 
Epitor CANNER: A little more activity has been noted in 
the canned goods market during the week and sales have been 
on a rather larger scale. But there has been little buying be- 


yond supplying the required goods for every day needs. Bus- 
iness has been so light during the past few weeks, up to the 
opening of the spring demand, that dealers are now feeling 
quite encouraged and anticipate much better business during 
the remainder of the spring season. Holders are quite insis- 
tent upon their prices, otherwise there would be a good deal 
more business done. 

Tomatoes are considerably stronger 
have been repeatedly refused and practically every holder is 
now asking $1.15 f. 0. b. shipping point or factory. More 
buying interest is noted in jobbing circles, but there is still 
quite a difference between the ideas of buyers and sellers. 
The market has been improving considerably during the past 
few days and is now in better position than it has been for 
some weeks. Some holders have asked as high as $1.17% for 
full standard Maryland 3s f. o. b. shipping point, but probably 
no important sales have been made above $1.12% as yet. Gal- 
lons are scarce and firm. Full standard 2s are steady, but 
rather quiet. There is an impression in the trade that the 
syndicate will have some difficulty in disposing of its holdings 
before new pack is ready for delivery, more especially as full 
standard 3s for delivery in July are offered at 90c. The price 
at which the syndicate holds its goods is prohibitory when 
compared with that figure. For season’s delivery 75c¢ is 


and bids of $1.12% 


asked, but it could not be learned that any important business 
was done. Spot prices are: Maryland standard 3s, 824~@ 
&5c; Maryland standard 3s, $1.12%4@1.20; Maryland gallons. 


$3.30(@3.50 ; 3s, $1.07'%4@1.10; New Jersey gallons, 
$3.5073.75. 

The market is firm for fancy Maine corn and for Southern 
Maine style pack. Few lots of any magnitude are offered 
and buyers are somewhat indifferent. Low grades in all 
packs are dull and the market is rather easy. Some interest 
in Maine futures is reported, but it could not be learned 
that any important sales have been made during the week. 
Suyers are more or less indifferent and even at prices which 
seem satisfactory they are slow to take hold. Most buyers 


New Jersey 








packers advance: d prices and 
present situation. Spot 
2@75c; Southern Maine 
Maine standard, 70@8oc ; 


made heavy purchases before the 
this has some influence upon the 
prices are: New York state, 57! 
style, 57! 2@boc ; Western, 45@50c ; 
Maine fancy, 854%4@o5c. 

Beans are attracting some attention from buyers, but no 
one is placing heavy orders. Prices are generally firm, byt 
occasionally a seller allows a lot to go at a shading of the 
regular price merely to get rid of it. The supply available j is 
apparently sufficient for ordinary purposes. Spot prices are: 
Limas standard, $1.00@1.25; baked 3s, Go@O5¢ ; No. Is, $1.50; 

Yo. 2s, $1.25; string 2s, 5242@57%c; string 3s, 72%@8oc: 
gallon standard, $2.00@2 "10. 

Peas are a bit more active and buyers are making more 
inquiries each day. Very little stock has been offered below 
regular quotations and some holders are desirous of obtain- 
ing more before letting their goods go. Spot prices are: 
Petit pois, $1.75@2.00; extra sifted early Junes, $1.30@1.50; 
sifted early Junes, $1.05@I.20; standard early Junes, 80@85c; 
marrows, 75(@8oc; ‘seconds, 62'4@65c. 

Sardines are steady with a fair business reported in quar- 
ter oils. Stocks of three-quarter mustards are in small com- 
pass. One packer is offering futures at $2.50 per case, f. o, b, 
Eastport, for quarter oils. The season opened Sunday, but 
no packing will be done for sometime, or until the run of fish 
warrants it. Spot prices are: Domestic quarters in oil, $2.25 
(@2.30; three-quarter mustards, $2.10@2.30; three-quarters 
spiced, $2.40@2.45. 

State gallon apples are firm, with few offerings under $3.50 
here. Maryland gallons are scarce and tending upward. No 
opening prices have been named on either as yet, and there is 
some interest in the trade regarding what can be obtained this 
Stocks are low and there is a steadily growing de- 
mand. Spot prices are: New York state gallons, $3.50; 
Maryland gallons, $3.00; standard 3s, 90c@$r.00. 

A good jobbing interest is reported in peaches and apri- 
cost, but there is no change in prices. Holders are careful 
about letting their. goods go without full prices. 


season. 


HARLEM. 
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New York, April 16, 1906. 

Epiror CANNER: A strong upward tendency has devel- 
oped on the favored sizes in prunes and there is an awaken- 
ing of interest in all sizes for shipment from the coast. Some 
buying for forward shipment has been done in 40s, 50s, 60s 
and 70s on a 34%4@3%c four size bag basis, f »., but sellers 
are loath to accept even the outside figure and many are ask- 
ing 33%c flat. The chief inquiry in this market is for 50-60s 
and 60-70s. These sizes are in smali compass compared with 
50-50s. Stocks in jobbers hands are moderate, and while no 
disposition is shown to buy for forward shipment beyond the 
immediate requirements of daily trade, it still seems likely 
that buying for this purpose will be sufficient to justify the 
higher views of sellers. A report has been pry that 
offerings of Oregons, new crop, had been made 2¥%c four 
size bag basis f. 0. b. The report could not be sadam but 
the basis named was not attractive in view of the prospective 
No offerings of California futures have been made here. 








crop. 

Talk in brokerage circles favors a low opening basis. Spot 
prices are: 30-40s, 734@8c; 40-508, 7@7%4c; 50-60s, 64@ 
634c; 60-70s, 574@6c; 70-80s, 542@534c; 80-90s, 378@4%C; 


100-120s, 4@4%4c; Oregons, 20-308, 734; 30-405, 7@7 4c. 

The raisin situation does not improve. The fight among 
packing interests on the coast has the effect of ret ding trade 
somewhat, though it possesses little more than a passing in- 
terest for the local dealers. They have no objection if the 

California end of the business fights continously. One outside 
pecker has reported to his agents here that he has sold raisins 
at 3%c in the sweat box. This figure is 4c more than the 
canners’ association offered growers. Spot Valencia layers 
are firm at 6c. London layers and clusters are dull and easy. 
Spot prices have not chi inged since last reports and need not 
be repeated. 

Figs are in small compass and very firm. Where usually 
holders are beginning to offer stock down to escape cold stor- 
age charges, which stare them in the face at this season, at 
prices there is a demand at full range of values for everything 
obtainable. Spot prices are: Layers, 2%-inch, 10@ 10%%4C; 
234-inch, 10%c; 3-Inch, 1034@11c; Lacoums, 1o@1I2c; pulled, 
94@I3C; bags, choice. 5'4@5%c; fancy, 534c. 

Dates are in steady dem: ay ‘at unchanged prices. Sup- 
plies are becoming rather light and demand is holding up 
well, notwithstanding the season. Spot prices are: Sair, 3 A 
@3%4c; Hallowii, 4@4%4c; Khadrawii, 4@4%c; Fard, boxes, 


5'%4@6c; cases, 7@7\c. 

















1 and a moderate business prevails. The 
y in small lots at full range, but buyers 
hold, unless they are in urgent need of 
stock. Spot ] re: ses, 014 uncleaned, barrels, 51c; 
\malias, 5% cases, 6@6'%c; — boxes, 04@ 
634c: cartons, gc; bulk, 64%@60! 
ua 5 of apricots were call during the week, 


Currants 
sales made al 
are reluctant 


0 
of which 3,000 eported to have gone to Philadelphia and 
the west and I xxes to Boston. The supply is small and 
of stock was held. Spot prices are: Extra choice, 
1Y4@1%4c3 ¢ tic; fancy, 12@13¢. ; 

Peaches are difficult to obtain and are held firm. Move- 


ment is light to the relucté ince of holders to part with 


their stocks. Spot prices are: Choice, 10/4@lo/2c; extra 
-hoice, 1034@11c; fancy, 11@1 1l4c; extra fame, 12@I3¢. 
State evaporated apples are stronger on all grades. Strict- 


me is difficult to obtain under 934c. Buds of 
clined. Low grade prime is closely cleaned 
\ little interest is reported in future prime 





ly high grade pt 
gsc have been « 
up in all quarters 


] 
l 


at 6c and 6'4@6'4c offered on October delivery. Smi all 
fruits are firm and closely held. Spot prices are: Fancy New 
York state, I1(@ 12 choice, lo@io4c; prime, 934@I0c - low 
srades, 9@O%ec; waste, per cwt, $1.90(@2.00 ; hae, $2.40 


raspl erries, 


15(@15'4c. 


260: sun dried quarters, lb, 434@6c; 29( 300 ; 


huckleberri Ss, JO(@12C; cherries, 


HELLGATE. 


Death of Stiles D. Woodruff, 

Stiles D. Woodruff, one of the pioneers in com- 
mercial seed growing in the United States, died 
the age of sixty eight at his home in Orange, Conn., 

n April 11, after an illness with heart and rheumatic 
he continuing more than a year. His wife and 
life-long companion died on March 8, only about six 
weeks ago, quite suddenly. Both Mr. and Mrs. Wood- 
ruff had always enjoyed excellent health. 

Mr. Woodruff served as corporal in the Twenty- 
seventh Regiment Connecticut Volunteers, took active 
part in the battles of Fredericksburg and Chancellors- 
ville and was taken prisoner and confined in Libby 
Prison. After he returned home from the Civil War 
he began, in 1865, growing garden seeds, and from a 
very small beginning developed the extensive business 
represented by the firm of S. D. Woodruff & Sons at 


Orange, Conn., and also at No. 82 Dey Street, New 
York City. 
Mr. Woodruff represented his home city in the 


Connecticut Legislature two terms. He was a deacon 
in the Congregational Church. He leaves four chil- 
dren and nine grandchildren to mourn his’death. The 
children are: Frank C. and Watson S. Woodruff, 
who are associated with the business of S. D. Wood- 
ruff & Sons; Robert J. Woodruff, who is prosecuting 
attorney before the Common Pleas Court of New 
Haven, Conn., and Miss Mary Woodruff, who lives 
at home. 

Stiles D. Woodruff was famous as the originator of 
the universally known Country Gentleman sweet corn, 
and one of his hobbies in life was the developing and 
improving of various types of garden seeds. 





California Fruit Canners’ Association Has 


Good Year. 


According to the report submitted by President 
Wm. Fries at the annual me eting of the California 
Fruit Canners’ Association held in San Francisco on 
Tuesday of last week, the year 1905 was the most suc- 
cessful in the history of that corporation. 

There were few ch: inges made in the list of officers 
and directors. Francis Cutting, formerly third vice- 
president, was elected second vice- -president to fill the 
vacancy caused by the death of Henry F. Allen. The 


office of third vice- president is now occupied by P. T. 
Morgan, 


The places of Mr. Allen and Mr. Gerstle in 
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the directorate were filled by the election of Messrs. 


W. H. Allen and per Hyman. There were no 
other changes. 
The financial statement, issued by the secretary, 


. DB Carr, shows under date of view 28, 1906, 
The contingent 
reserve aaa paths Be fund amounts to $505,052.57, 
as compared with $402,547.66 last year. The surplus 
this year is $656,7 as compared with $505,- 
)27.91 last. 

On the point of the entry of the California Fruit 
Canners’ Association into the dried fruit business, 
P re sident Fries stated: 

“For many reasons we deemed it advisable to add to 
our canned fruit business that of dried fruit and rai- 
sins. We are pleased to say that the initial venture 
has worked out very satisfactorilv, and we propose to 
extend our operations considerably the coming year. 
We shall act along conservative lines, and propose to 
eliminate the speculative features of the dried fruit 
business as far as possible. In fact, our policy in the 
dried fruit and raisin business will be identical with 
that which we have followed in our canned fruit busi- 
ness.’ 


17.78, 





Grocers to Form National Association. 

Following is the call issued by the executive com- 
mittee in charge of the national wholesale grocers’ 
convention to be held in Buffalo, N. Y., June 5 to 7, 
inclusive, for the purpose of organizing a national as- 
sociation : 

To the Wholesale Grocers of the United States: 

In accordance with a resolution which was adopted at the 
convention of wholesale grocers held in Milwaukee, Wis., on 
June 29 and 30, 1905, as follows: 

“Resolved, That the present Executive Committee constitute 
themselves a committee on plan and scope of a national or- 
ganization with proper officers, including financial plan, con- 
stitution and by-laws; such officers to be elected at the next 
convention at Buffalo and the report of the committee to be 
presented at the Buffalo convention. The present Executive 
Committee to be the managing body in the meantime. 

You are respectfully invited to attend a convention of whole- 
sale grocers of the United States, to be held in Buffalo, N. Y., 
at the Iroquois Hotel, on June 5, 6 and 7, 1906. 

A carefully prepared plan of organization will be presented 
to the convention and an association perfected, the object of 
which will be to assist in the enactment and enforcement of 
pure food laws; to eliminate existing abuses in the trade and 
to harmonize the interests of the retailer, wholesaler and 
manufacturer. 

The Committee on Arrangements will advise you later on 
as to the details of the convention. 

Please give this your careful consideration and signify if it 
is your intention to be represented. 

Yours respectfully, 
(Signed) WILLIAM JUDSON, Chairman, 
Grand R: apids, Michigan. 

rhe executive committee in charge of arrangements 
consists of Messrs. Wm. Judson, J. F. Kelly, Ira B. 
Smith, F. C. Bushnell and W. N. Hannahs. The at- 
tendance premises to be large. Reduced railway rates 
will be granted delegates. Pure food legislation will 
be one of the important subjects which the conven- 
tion will discuss, 





Hint for Processors. 

Pretty soon all the really good positions as cannery 
superintendent or processor will be gone for this year. 
If you wait much longer, dillydallying and procrasti- 
nating, it will be TOO LATE to advertise for a job. 
Send a little want ad to THe CANNER and see how 
the replies will commence to come in. The big can- 
ners wo engage expert help are all readers of this 
paper. 











Canned Goods Exchange Urges National Food 
Legislation. 
Canned Goods [x- 
April 10, adopted 


the members of the Baltimore 
change at their annual meeting on 
by unanimous vote the following resolutions calling 
upon Congress to enact a national pure food law “that 
will fully protect the public from all adulterations and 
artificial preservatives in food products manufactured 
or offered for in this country.” The resolutions 
were drafted by a special committee on resolutions. 
They read as follows: 

Whereas, Canned oysters, fruits and vegetables in hermetic 
ily sealed tins are absolutely sterilized by heat and are the 
most healthful form in which it is possible to obtain food, and 

Whereas, Being fully protected from the action of the air, 
they lul artificial preservatives whatso 
ever, and 


sale 


require no adulteration or 


Whereas, Certain persons and publications have for some 
time past sought to prejudice the public against the use of 
canned goods by making unwarranted and false statements 
regarding them, be it 

Resolved, That the Canned Goods Exchange of Baltimore, 
where this industry started eighty years ago and is now the 
center of the greatest fruit and vegetable packing district in 
the world, hereby strongly urges the United States Congress 


now in session, to pass a pure food law that will fully protect 





HUGH S&. 
t, Baltimore Can 


OREM 
Retiring Preside ved Goods Exchange. 
the public from all 
food products manufactured or off 


adulterations and artificial preservatives in 


red for sale in this country 


President Orem’s Annual Address. 

The annual 
the Baltimore 
than ordinarily 


address of President Hugh S. Orem, of 
Canned Goods Exchange, proved more 
interesting. His remarks in full fol- 


low: 

In a review of the work performed by the Canned Goods 
I:xchange of Baltimore for the year just closed, we may for 
the moment pause in the recitation of its history and give 
ear to two of the most important and vital question with 
which we have to deal and reckon—its numerical and finan 
cial condition 

\t the last annual meeting there was reported by the treas 
‘rer a cash balance on hand, amounting to $519.95. The 


total revenue for the year has been $1,617.70, total disburse- 
ments $1,269.62, leaving a balance on hand of $868.03. Said 
balance appearing as of date April 10 

Such a report must be very gratifying. I cannot impress 


upon the membership too strongly a most important condition 
with which we have to deal in the future, and that is, the 
addition of new members to our roll. Having decided to lo 
offices in business center of the city, it is well 


cate our 


understood that we cannot find quarters where rents are as 
cheap as we are 


now enjoying. The secretary’s salary must 
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rent am ting 
or $500 per annum, it can be e asily discovered t but 
busi 


addition of a 


y ¢t 


be paid, and with the g to fo 


small amount is left for carrying on the of the I 

change from the revenue received by the ann dues of 4 
membership. 

We may be called upon at any time to sp« large 

of money for some particular business necessary to the }ij 
of the Exchange, and unless we have a greater membership 
from which only our revenue can be drawn, we may soon fy 
ourselves with a deficit facing us rather than ‘ash balane 


I am convinced that if a positive, definite plan is decide 


upon, whereby the membership will be increased, the aj 
could be easily accomplished. ‘There are over ee hundre 
packers in the state of Maryland from which to draw, a 
yet we have been satisfied to go through the whole year wit 
only an addition of three or four names to our roll, 

We cannot increase our dues. If we do, then we would } 
in advance of those of other trade organizations. | yerjh 
believe that the office of the secretary of this [‘xchange cou! 
be put to no better usefulness than to make a determined ef 
fort among the packers of Maryland, soliciting their membe; 


ship, and thereby demonstrating, by ‘the results received, tl 
the best way to earn and pay the secretary’s salary is by jts 
effectiveness in adding to the roll many firms of high sti re. 
located in the several counties of our state. [’very meml 
surely will agree with me, that we should not b satisfied wt 
less there are at least one hundred members on the roll 
this Exchange. The mere fact of the work which 


intelligent 
the committee on arbitration renders, to say nothing of th 
most effectual work accomplished by the fapial tion commit 
tee, in which every packer in the state has reaped the benefit 
is argument enough for any canned goods firm to pay a paltry 
sum of $30 per annum, and in turn receive the benefits this 
I’xchange bestows. 

Early in June, the president received a call from 
Robert Ramsey and Charles England, representing the 





more Chamber of Commerce. They proposed a plan whereb 

the Canned Goods Exchange, in company with several other 
trade organizations, would make a consolidation with the 
body represented by them, and all business in the future of 
our Exchange would emanate from the Baltimore Chamber of 
Commerce. The president invited these two gentlemen to at- 


tend a special meeting of the Exchange, in order that they 
could make their plan well understood. Said meeting was 
arranged, and I am of the opinion that every member is quit 
familiar with the proposition as laid down. A committee w: as 
appointed by the president to take up the matter. ‘They ma 
a report, but in the judgment of the membership nothing dei 
nite in this matter as yet has been decided upon. 


[ received a most pressing invitation from the Souther 


Wholesale Grocers’ Association to attend their convention 
which met in Norfolk, Va., the latter part of June, 1905 
Having accepted said invitation, I was present at all the 
liberations of this body, and was invited by its executive com 
mittee to make an address to the convention on the relatioi 
the packer bears to the jobber. Said address was published 
in the Baltimore Trade of which every member received a 
copy. 


Growing out of this cony ‘ention, there was a most important 
question, which I am frank to say did not, or has not, receive 
the consideration at our hands which one could expect. Great 
complaint had been made by the Southern Wholesale Grocers 
Association that the packers of Baltimore do not discriminat 
as to the selling of their output to wholesale grocers and job 
bers and retailers. In other words, that orders are continu- 
ally being taken from the retailer as well as the jobber and 
wholesaler, and because of which the wholesaler has reason 
to complain. This matter was brought before the Exchang 
and discussed in a perfunctory manner. In the meantim 
regular correspondence was being maintained between the 
president of the Southern association and the president ot 
this Canned Goods Exchange. We were requested to furnish 
a list of names to the Southern associatiop with whom the 
packers deal, giving the Southern association the opportunity 
to pass upon them and to express their opinion whether or 
















not they considered it legitimate to sell said names, in con- 
junction with other well established wholesale grocers ané 
jobbers. I called upon the membership frequently for st 


names as they are inclined to give. In no inst ince did I re- 
ccive a single one, and while I feel as though it is useless ¢ 
unreasonable to expect a body of men to be entirely guided 
by any proposition laid down or suggested by its president, 
yet I am strongly of the opinion it would be far better for 
the ultimate ends of an association to positively object to of 
disagree with such propositions rather than without any 0? 
jection at all accept the same by submission. [11 conSequence 
of this policy, I have been unable to settle the question 4 
































Ixchange and the Southern association 
unual meeting is held in the city of Jack 
h of this month, to which I have received 
to attend either as president of this body, 
| capacity, » shall not attend said conven 
< 1 | feel as if we have been somewhat dis 
ettling a matter of so great importance to 
iterested. 

embraces the states of Maryland, Virginia, 
e Carolinas, Georgia, Alabama, Mississippi, 
Pennessee, Kentucky, Arkansas and Okla 





tion, for 


yurteous 





Louisiana, 


oma, and th but few exceptions every jobbing grocery 
house in these states is a member of this body. There is a 
determined effort on the part of the trade organizations of 
Baltimore, ¢ sting of the Merchants’ & Manufacturers’ As- 
ciation, Board of Trade, me lravelers’ & Merchants’ Asso- 


ition and the Wholesale Grocers’ Association to invite this 
n to Baltimore for its next annual meeting in April, 


ition 
oe te ismuch as the wholesale grocery and jobbing trade 
is more clos allied to the canned goods industry of Mary 
and than any other line, I respectfully suggest that the 
Canned Goods Exchange should also send a cordial resolu- 


ton to the Wholesale Grocers’ Association meeting in Jack 





<onville the 17th of this month, inviting them to Baltimore 
to hold their annual convention in 1907. 

fhere is no question but that the hotel facilities of Balti- 
more are ample to provide for all the delegates who may at- 
tend. We have numerous convention halls, wherein the body 





ean meet, and the well known Maryland hospitality will be 
extended a marked degree to these delegates, if they decide 
to yisit us 

| hope, therefore, a resolution will be offered at to-day’s 
eeting to be forw: arded at once to the executive officers of 
i¢© Wholesale Grocers’ Association inviting them, on the part 
i the Canned Goods Exchange to meet in Baltimore next 
ycar. It may be necessary for us to subscribe $500 or $1,009 
towards the entertainment of this association but it goes 
without saving that we could not place this sum of money 
in a more legitimate or better channel, for the great good 
that will undoubtedly result to the packing industry of this 
state 

During the early summer, the president of the Mechants’ 
& Manufacturers’ Association appointed a special committee 
to make a thorough investigation and a full report concern- 
ng the Haman oyster bill, which would be presented to the 
gislature for 1906 for action. This committee consisted of 
r. Rufus M. Gibbs, chairman; Mr. Edmund C. White, Mr. 
J. McGrath, and the president of the Exchange. 

ar gman the committee was appointed, its chairman 

led together committees from the Chamber of Commerce 
nd the oe of Trade. Frequent sessions were held, it be- 
ing the endeavor of this general committee to confer and 
consult with those individuals who had always opposed the 
Haman bill, discover if possible their objections, and as far 
as practicable make suggestions to the author of the bill, to 
so amend _ his saauaeal legislation, that the same opposition 
which has cropped up for the past fourteen years would be 
obviated at this session. Much of the work of this committee 
was hidden. Its proceedings were not reported to the Canned 
Goods Exchange, notwithstanding every member of the spe- 
‘ial committee appointed by the Merchants’ & Manufacturers’ 
\ssociation were members of both bodies. It remains for 
me to say that very many of the suggestions made by this 
committee were finally adopted by the author of the bill, and 
amendments in the legislature were made, embracing the 
views as expressed by the committee, and finally the bill was 
passed with the amendments proposed. 


Ie 
M 
T 
i, 
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The annual convention of canners, which was held in At- 
lantic City during the month of Febru: ry was an unqualified 
success. In point of numbers it was the largest convention 
ever held. A great many of our members availed themselves 
of the opportunity to visit Atlantic City during the days the 
convention was in session, several members taking part in 
its deliberations, and some of the most important “work ac 
complished was suggested by the members of this Exchange. 
it has been of such recent date that every member is fully 
acquainted with what it accomplished. 

The aforegoing has been mentioned, merely to show that 
which | have so frequently spoken of upon the floor of this 
body, that the Canned Goods Exchange has more than a 
local reputation, and considerably more attention is given to 
that which emanates from it than our members are “inclined 
tc believe. 

Since | have been its president, I have had occasion to visit 
on business more or less connected with it, the cities of Co 
lumbus, Pittsburg, Buffalo, Atlantic City, Norfolk and New 
York, and in every one of these cities our Exchange is ac 
cepted as being an up-to-date organization, fully acquainted 
with all the ills which beset the industry, ever alert to rectify 
and correct the errors which so persistently and regularly 
creep in and become established in any business unless eternal 
vigilance is exercised. 

[ ask you, therefore, to keep up and maintain the reputa- 
tion of this body, by promptly taking up questions which are 
continually arising of greatest import between the jobber and 
the packer, giving the benefit of your best judgment to their 
solution, and without fear lay down rules for the government 
of our business which can only be accomplished “by a body, 
rather than by individuals. 

Your attention is called to the ever growing custom of 
jobbers sending in bills for swelled canned goods which they 
have allowed their customers. There is a rule established by 
this Exchange, that six months shall be the guarantee upon 
swells, that said swells shall be held for the disposition of 
the packer, that the freight will be allowed from Baltimore 
to the point of shipment and return to Baltimore. No mem 
ber of this Exchange should depart from this rule which 
years ago was adopted. No individual firm can correct this 
growing evil, but as a body reasoning out this important 
question, having arrived at the conclusion of the subject, we 
should not hesitate to make known to the various jobbers 
who send in such bills for allowances made their customers 
within a radius of fifty or one hundred and fifty miles from 
the original point of destination that such bills cannot be al 
lowed and are at variance with the terms made at the time 
of sale. 

Let me again call your attention to the immense value of 
having a record kept, showing the visible supply of all kinds 
of canned goods in the hands of packers in the city of Balti 
more from week to week or month to month. In October, 
1905, we again gathered the statistics so far as tomatoes are 
concerned. The president of the Second National Bank was 
kind enough to assist us in the gathering and compilation of 
said statistics. We should not depend upon any firm or in 
dividual to do a work for us which we should be doing our- 
selves. To say that the information gathered was of the 
greatest importance hardly covers the point. Immediately 
the figures were known and were published in the various 
trade papers, there was a perceptible decline in the market, 
owing to the fact that more tomatoes had been packed in 
Baltimore during the season of 1905 than there had been com- 
pared with the pack of 1904, and yet when it was known that 
all through the states of Maryland and Delaware, Pennsyl- 
vania and New Jersey the greatest inroads had been made by 
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SAN JOSE PEACH PEELI NG MACHINE E. Aiier the season of 1905 we have no hesitancy in offering to Canners our latest type of peel- 
pecker, and ti — ng machine, feeling confident it will meet the most exacting requirements of the most Critical 
Sail dae id the hearty indorsement of the new user. Prac mm al operation in the canneries has brought out the fact that a successful automatic peach 

1g Machine must not cut, bruise or permit the fruit to remain in the scalders only the time set by the operator, at the same time using a minimum 





amount of water; this we have ace omplished in a most thorough manner. 


APPROXIMATE WEIGHT, 2000 LBS. 


We solicit your correspondence. 


FLOOR SPACE, 3 FT. X 32 FT. 


BERGER-CARTER COMPANY, 34-36-38-40 Beale St., San Francisco, Cal. 
CALIFORNIA CANNING MACHINERY. 


~—— Customers, Note—California methods have a reputation: we have Machines not in general use East. 


Write us. 
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the Baltimore packers, in their effort to get the fresh fruit, 
thereby increasing the pack in Baltimore but lessening it in 
other packing centers, the market began to advance, and 
later on reached the highest point per dozen than any time 
during the year. These facts, which can be easily ascertained 
by a mere reference to the market reports, are convincing evi- 
dence that any information emanating from the Canned Goods 
xchange is accepted as being correct, and worthy the con- 
sideration of any firm engaged in the handling of canned 
fruits and vegetables. If 1 can but impress the importance 
of so valuable an aid to the conduct of the canned goods busi- 
ness upon the membership, I shall have felt as if the two 
years’ hard work in the president’s chair has not been in vain. 

The arbitration committee has had very little work to per- 
form during the past year, possibly because of short crops 
and high prices, the trade, no doubt, being well satisfied to 
get that which they purchased, and were not inclined to be 
hypercritical, so far as quality is concerned. 

Che committee on commerce, | am thankful to say, have 
had no question before them affecting freight rates, and in 
this regard the industry has pursued the even tenor of its 
way. 

The committee on legislation have had their hands full, and 
I take this occasion to congratulate them upon the excellent 
service they have rendered to the Exchange. In the early 
summer, a special committee, consisting of Mr. George T. 
Phillips, Mr. Rufus M. Gibbs, Mr. Leander Langrall was 
appointed to take up with the commission merchants the es- 
tablishment of a standard package in which fruits and vege- 
tebles shall be shipped and offered for sale throughout the 
state. This committee finally merged with the legislation 
committee, but prior to said merging it performed meritorious 
work. ‘This is not a new law; it is merely an amendment to 
the law of the state prescribing weights and measures, and 
is in accordance with laws on the statute books of almost 
every other state in the Union. There has been no standard 
heretofore. A bushel box may have been any size the shipper 
elected to make. <A barrel said to contain so many bushels 
generally contained less than the prescribed amount. There 
all sizes of baskets, said to be 4 8 of a bushel, Ys of a 
a bushel, and yet the 
neces- 


were 
bushel and various fractional parts of 
number of cubic inches in boxes, barrels, baskets, etc., 
sary to hold a half bushel or a bushel had never been in use. 
By the adoption of this amendment boxes, barrels, baskets and 
other packages, no matter what fractional part of a bushel 
they hold, will be at least correct and saitl packages will be 
marked “standard.” If there is less than the prescribed frac- 
tional part of a bushel shipped in any package, said package 
must be marked “short.” It gives the packer the opportunity 
when buying to at least pay the highest market price for a 
full quantity of any fruits or vegetables rather than to pay 
the same high price for less than full measurement. 

The net results of the legislation committee, I am pleased 
to say, have been the adoption by the legislature of a stand 
ard package, the killing of the pure food bill and the passage 
of the Haman oyster bill. Every packer in the state of Mary- 
land has been greatly benefited by the action of our body in 
the matter of the pure food bill. The Exchange rallied to 
the support of the legislation committee and at the hearing 
before the committee of the legislature on hygiene made so 
formidable a showing and pressed their arguments so strongly 
against the adoption of the bill that the committee realized 
that by the adoption of such a law, it would lay the canning 
industry of the state of Maryland prostrate, and for that rea 
son reported the bill unfavorably. Let no one get the im- 
pression that the Canned Goods Exchange was or is opposed 
te the adoption of pure food laws. Such is not the case. 
Our objection was not to the fact that the state proposed to 
safeguard the public health against impurities in canned goods, 
but the bill was so drastic, in that it required the date that 
the goods were packed to be stamped upon the label, and the 
formula or recipe of the packer to be also stamped thereon, 
that so far as Maryland was concerned, coming in competi- 
tion with all other canned goods packed in all other states, 
it could be easily seen that if we had to date our canned 
goods and the other states were not required to do so, that 
in every instance preference would be given the goods where- 
on the date was not printed. 

I respectfully recommend that an amendment be made to 
our by-laws creating an executive committee of three to whom 
shall be referred such questions as have heretofore been in 
vestigated and worked out by the president. Let me say that 
the office of president of the Canned Goods Exchange means 
more than the presiding once a month at its regular meet- 
ings, deciding points of order, and putting questions to vote. 
So many questions arise in the meetings which must be after- 
wards investigated, and other subjects present themselves in 
the interim, of which the members know nothing, but which 


the president in his executive capacity must decide, that the 
appointment of this executive committee, to whom will be re. 
ferred such questions, will relieve immensely the duties which 
devolve upon one man, always remembering that the Opinions 
of three men are of much more service to the general body 
than that of a single individual. 1 earnestly recommend the 
adoption of this recommendation believing that the best jp. 
terests of the Exchange will be fostered thereby. 

It is my judgment we are lacking in the social relations 
which should properly obtain in a body of this kind. There 
are members upon the roll, packers in Baltimore city, who 
have never graced the meeting room with their presence singe 
| have had the honor of being its presiding officer, If we 
cannot make our meetings interesting enough for these firms 
to attend, we surely ought to have, at least once a year, a 
celebration by the way of a banquet, where all the members 
may meet, shake hands with each other, and become ae- 
quainted, if for no other reason than to keep alive the fires 
burning upon our business altars. We are living in an ad- 
vanced age, methods, thoughts, procedures of ten or twenty 
years ago have been or ought to be forgotten. We should at 
least be friends. There should exist between every firm the 
most cordial relations. We should bring our Exchange into 
prominence with the other business organizations of the city, 
and we cannot do this better than by having an annual cele- 
bration, to which we could invite friends whose presence and 
whose business would be of vital interest to every member 
engaged in the canned goods business. : 

The delightful little luncheon served on Christmas eve in 
the rooms of the Exchange I believe did more to bring about 
cordial, friendly relations among the members of this Ex- 
change than anything else that has happened in late years. 

In conclusion, I desire to return to every member of the 
Exchange my heartiest thanks for the support I have re- 
ceived since my election to the office of president. I cannot 
call to mind any occasion wherein any individual member or 
firm has failed to render to me the same courtesy I have 
been always anxious to extend to them. I feel I have been 
greatly honored by this body, and the experience I have 
gained as its presiding officer will be of service to me for 
years to come. I can most conscientiously say that in laying 
down the gavel, I shall most willingly and heartily rally to the 
support of the new presiding officer, and if in any way I can 
render service to the Exchange, I am ready at any and all 
times to perform said service when called upon. 

The members of the exchange tendered President 
Orem a unanimous vote of thanks for the foregoing 
able address. On motion of Mr. Gibbs it was ordered 
spread upon the minutes of the meeting and the secre- 
tary was instructed to have it printed and a copy mailed 
to absent members. 

The annual election resulted in the following gen- 
tlemen being chosen to fill the various offices: 

Vice-president, E. H. Miller; secretary, Wm. E. 
treasurer, L. Langrall. 

Committee on commerce, R. M. Gibbs, Charles J. 
E. H. Miller W. A. Wagner E. C. Shriner. ‘ 

Arbitration committee, E. C. White, C. J. Schenkle, Ben 
Hamburger, Louis Grebb, W. F. Assau. 

Legislative committee, George Phillips, 
H. J. McGrath, John W. Schall. 

Chemist, Charles Glaser. 

Counsel, John C. Rose. 

No president was elected at the meeting, as Mr. 
Orem declined to serve again. Mr. W. F. Assau suc- 
ceeds A. F. Jones as secretary, the latter having held 
the position nineteen vears. 


Assatt; 


Brooks, 


,ernard J. Meehan, 


Convention *“‘Canner’’ Work of Art. 


Quite regular in attendance is the Convention num- 
ber of the CANNER AND Driep Fruit Packer of Chi- 
cago, reaching the Pacific Coast Fisherman office an- 
nually at this season, and appearing each time as a 
work of art typographically, editorially and financially. 
This year the edition is exceptionally admirable, tell- 
ing the story of the convention of the allied cannery- 
men’s associations at Atlantic City, Feb. 13-16, by 
word and by picture in a very comprehensive and in- 
teresting manner. A very handsome and attractive 
embossed cover is one of the features of the edition— 
Pacific Fisherman, Seattle, Wash. 
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Minnesota Food Analyses. 


The following results of analyses of food products 
are taken from the last weekly bulletin issued by Min- 
nesota Commissioner E. K. Slater of St. Paul. 

PRESERVES, JAMS, JELLIES. 
357—Strawberry Jelly—Griggs, Cooper & Co., St. Paul. 
ichn Papin, Minneapolis. Legal. ; Fs ; 
* 228-—Raspberry Preserves—Webster Preserving Co., Web- 
ster, N. Y. Geo. Redding, Minneapolis. Legal. oe 

4-—Maraschino Cherries—Sprague, Warner & Co., Chicago. 
Interstate Dept. Store, Winona. I[llegal—Colored with coal- 
Old goods. 

«Cherries, “Monarch”—Reid, Murdoch & Co., Chicago. 
W. V. McQuaid, St. Paul. Legal. ig ‘ i 

371—Strawberry Jelly, “Mother Eva’s”—M. Wolf & Sons, 
Chicago. W. V. McQuad, St. Paul. Legal. ae 

&—Glace Cherries —Bunte, Spoehr & Co., Chicago. V. W. 
McKay, Red Wing. Legal. 

CATSUP. 

s07—Tomato Catsup, “Minnehaha”—M. A. Gedney Pickling 
Co., Minneapolis. Mrs. Eckhart, Mankato. Legal. 

<jo—Catsup, “Millionaire’s | Club”—Gowan-Peyton-Twohy 
Co., Duluth. Fred Reynolds, New York Mills. [llegal—Sam- 
ple is colored with coal-tar dye. : 

s1i—Ketchup, “Blue, Label”—Curtice Bros. Co., Rochester. 
Sterling Groc. Co., St. Paul. Legal. 

<16—Tomato Catsup—Warner-Frieday & Co., Sioux City. 
John Wold, Madelia. Illegal—Colored with coal-tar dye. 

” sts—Catsup, “Yankee Doodle”’—American Relish Co., In- 
dianapolis, F. A. Toranee & Son, Worthington. Legal. 


tar dye. 


Canadian Wholesale Grocers Dissolve. 

The ten wholesale grocery firms belonging to the 
combination known as the Canadian Grocers, Limited, 
have decided to dissolve, and will resume their re- 
spective businesses. The following firms composed 
the combination : 

Lucas, Steele & Bristol, Balfour & Co., James Tur- 
ner & Co., W. H. Gillard & Co., and William Somer- 
ville & Co., this city; Davidson & Hay, Warren Bros., 
and John Sloan, Toronto; Edward Adams & Co., Lon- 
don; J. F. Smyth & Co., Windsor. 

The combine was capitalized at $5,000,000 in June, 
1903. George E. Bristol was head of the concern; 
John I. Davidson, of Toronto, was vice-president. 





Baltimore Tomato Packers Preparing for 


Season. 

The Baltimore Sun of Saturday, April 7, published 
the following article: 

“Having found the iron hull of the propeller Fannie 
Cadwallader needing but slight repairs, that vessel 
will be floated from the dock of the Skinner Ship- 
building & Drvdock Company to-day. The Cadwall- 
-ader is intended to be ready for the freighting of to- 
matoes from the New Jersey fields to Baltimore for 
packers, beginning about June 1.” 

In connection with this, Strasbaugh, Silver & Co., 
Aberdeen, Md., say in their last weekly market cir- 
cular to the grocery jobbing trade: 

“It is also reported that an association of shippers 
located in Philadelphia have leased almost every wharf 
in New Jersey and Delaware and are making arrange- 
inents to ship raw tomatoes during the season of 1906 
to distant buyers. These conditions we have discussed 
with packers and considerable alarm is being shown as 
to the probability of another raw tomato war during 
season 1906. It is to be lamented that the packers 
having large plants distant from the tomato fields show 
an inclination to antagonize the country packers in 
this manner and thus generate an antipathy between 
themselves and the country packers which will be hard 
to eradicate. It was a noted fact last year that the 
city packers could have purchased canned tomatoes 


from the country factories at a less price in the cans 
than they could purchase raw stock from .the grow- 
ers, transport it to their factories and put into cans 
themselves. Country packers would have been glad 
to have sold their entire pack on a basis of 8oc, f. o. b. 
their factories, had their growers not been encouraged 
to break contracts, and disregard ordinary proposi- 
tions. On the other hand, it is hardly possible that 
the city packers realized as low a cost for their canned 
goods, after offering the grower heretofore unheard 
of prices for raw stock, transporting them to his fac- 
tory and putting them in cans. In our estimation, it 
would be a consummation devoutly to be wished on 
the part of both country and city packers should con- 
ciliatory methods be suggested and decided upon that 
would obviate the prevailing of such conditions an- 
other season. With these conditions before the coun- 
try packers, there is less disposition to offer futures 
on the basis which has obtained the past three months. 
We can offer a limited quantity only of standard coun- 
try packed 3s tomatoes new packing at 75c¢ per doz., 
f. o. b.; 3s extra standard, 80c; 2s standard, 55c; 2s 
extra standard, 60c.” 





Pennsylvania Food Law Reform. 


A number of representative members of the. food 
manufacturing and distributing trades held a meeting 
with Dr. Warren, Pennsylvania food commissioner, in 
Philadelphia last week, the object being to secure 
amendments to the present Pennsylvania laws which 
will operate more fairly upon all concerned. Those 
present were the following: 

M. H. Kline, of Smith, Kline & French Company, 
wholesale druggists; Finley Acker, of Finley, Acker 
& Co.; Aubert Kaiser, president Philadelphia Retail 
Grocers’ Association and of the Pennsylvania Retail 
Merchants’ Association; E. A. Van Valkenberg, pub- 
lisher of the Philadelphia North American; Mr. F. W. 
Hoffman, of the P. J. Ritter Conserve Company ; Geo. 
B. Roberts, of Thomas Roberts & Co., commission 
merchants; Walter B. Timms, of Austin, Nichols & 
Co., wholesale grocers, New York; I. W. Merrill, of 
Thomas Bradley, meat packers; Dr. B. H. Warren, 
dairy and food commissioner, and Elton J. Buckley. 

The session was secret and nothing definite was 
made public. Finley Acker, the well-known Philadel- 
phia grocer, who participated in the program of the 
Atlantic City canners’ convention in February, was 
made permanent chairman, and Elton J. Buckley, sec- 
retary. Other meetings will be held. 





Loudon Packing Co. Succeed C. F. Loudon. 


The business heretofore owned and conducted by C. 
F, Loudon at Cincinnati, Ohio, has been incorporated 
under the name of the Loudon Packing Company, and 
the Cincinnati plant and business offices have been 
moved to Terre Haute, Ind., which henceforth will 
be the headquarters of the company. 

Charles F. Loudon is president and manager and a 
large stockholder in the new company and will have 
full charge of the conduct of the business. 





Pleased with THE CANNER. 


Secretary Estes of the Queen Canning Company, 
Carbon Hill, Ala., writes us under date of April 12: 
“We are very much pleased with THe CANNER, as it 
KEEPS US POSTED on market prices of canned 
goods.” 
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FOREIGN TRADE. 


Fruit and Sugar in Canada. 











the fruit industry of Canada is expanding much 
more rapidly than home consumption, and the Toronto 
Sun complains that outside markets are not being sufh- 
ciently developed to meet the requirements of the case. 

According to the Sun, Canada produces about six 
barrels of apples, one and three-fourths bushels of 
other tree fruits, twenty-one quarts of small fruits, 
and some twenty pounds of grapes for each family. 
There is a call for the abolition of the duty on sugar, 
which would make canned fruit cheaper. The Sun as- 
serts that the duty on sugar in Canada makes it cost 
at least one cent a pound extra, and 370,000,000 
pounds are consumed annually. But the Canadian gov- 
ernment probably could not spare the revenue it de- 
rives from sugar. 

Pineapples in the Philippines. 

The Manila Cable News states that with a preferen- 
tial tariff on the importation into the United States of 
Philippine products there is but little doubt that the 
pineapple canning industry in the Philippines could 
he made one of the most productive that could be in- 
troduced. At the present time some of the finest pine- 
apples ever grown are being cultivated in Bataan 
and Bulacan, and even in the red clay soil of Ben- 
cuet there are growing plenty of plants producing this 
luscious fruit which is in so much demand in the 
United States. 

The product imported into the United States is de- 
rived from foreign countries and it is only the size 
of the fruit at present grown and the tariff that keep 
the industry from assuming great proportions in the 
Philippines. The Philippine p:neapples now grown 
are remarkably suitable for canning, as they are rela- 
tively free from fiber. 

Preserved Fruit Trade with Holland. 

Representatives in Holland of the consular service 
of the United States report on the agricultural imports 
into that country: 

“California dried fruit is increasing in sales here, 
hut trade is impeded by slow delivery by transporta- 
tion companies. One firm states that business can be 
doubled if goods are delivered here thirty to thirty- 
five days from date of shipping from interior. Cali- 
fornia prunes are sometimes three months en voyage. 
The objection to California canned apricots is the size 
of can (one gallon) and too much water; the French 
article, weighing eleven pounds, is preferred. 

“Great Britain is supplying the pickle trade, while 
her island continent of Australia is supplanting the 
United States in the canned beef trade. The Austral- 
ian article sells for $6.40 to $6.80 per case of twelve 
tins of six pounds each.” 

Trade in the West Indies. 

Consul Howells, of Turks Island, sends the follow- 
ing report of the industrial life on that British posses- 
sion in the West Indies: 

“All the corn and corn meal, salt meats, and most 
of the canned goods used on this island come from 
the United States. The flour is partly supplied by 
\merica, but most of it comes from Nova Scotia. 
The fruits and vegetables come largely from Caicos 
Islands, and Santo Domingo.” 
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Consul Worman, of Three Rivers, ad\ 


Canadian agent in Mexico reports a 


lately sent to Mexico from Canada. 


by American canners. 


Canned Goods for Mexico- 


fait 








ises that the 
. pening there 
for canned goods, and comments on the canned com 


This leads Mr 
Worman to make the following suggestions: 

“As the United States is a notable producer of 
sweeter corn, and among the wealthiest Canadians 
American canned goods are preferred, it would seem 
as if the Mexican market should be carefully watched 


tion camps depend almost altogether 
canned goods, and with the vast growth of such enter- 
prises in Mexico this next door neighbor’s wants should 
be supplied ere the Canadians take the market from 
us with their growing canning industry and a ney 
Canadian steamship line direct to Mexico.” 


Germany’s New Tariff on Fruits. 


Many mining and construe. 
on Imported 


Consul-General Thackara, writing from Berlin, fyr- 
nishes an interesting explanation of features of the 
new German tariff that have special application to the 


trade of this country. 


The report is especially valua- 


ble at this time in view of the recent agreement be- 
tween the United States and Germany, under which 
existing conditions were extended until June 30, 1907. 

“To estimate the value of the concessions which 
have been granted to the United States. or, in other 
words, to show the difference between the autonomous. 
or general, and the treaty tariffs,” says the Consul- 
General, “I have prepared a table, which may be found 
annexed to this report, which gives for the most im- 
portant articles of export from our country (1) the 
tariff number under which the goods are classed, 
(2) the present autonomous or general tariff, 
present treaty or minimum tariff, and (4) the tariff 
rates which American goods paid under the old tariff.” 

The following part of the table compiled by Consu!- 
General Thackara shows the general or autonomous 
tariff rate and the treaty rates on the principal Ameri- 
The rates given 
are based on quantities Of 100 kilos (220.46 pounds), 


can products imported into Germany 


unless where otherwise noted: 


Autonomous or 


Articles. : 
Fresh fruit—Continued. 


Packed otherwise than in bags........ $ 


PE vd n5 cc ccdeeees Weds etecisidwas 
Peaches 
Dried fruit: 
Dried, cut or peeled apples, pears, 
apricots, and peaches............... 
Plums, unpacked or in barrels or bags 
of at least 80 kilos (176%4 pounds) 
gross weight 
BO NN PII ss ccc cca daseee cs eas 
Plums, unpacked or in barrels or bags 
weighing less than 50 kilos (110.23 
pounds) gross weight.... 
Plums, in boxes weighing not less than 
10 kilos (22 pounds) gross weight.... 
Fruit preserved in spirits.............-. 
Not classified as above for table use.... 
Artichokes and tomatoes prepared for 
fine table use, apricots, cherries, 
peaches, prepared for fine table use 
with sugar, without spirits........... 
Olives prepared in salt water, oil, or 
vinegar 


(a) From Austria, free. 





It’s far better to advertise your surplus seed in THE 
CANNER and find a buyer for it than to carry it unt 
the worms eat it. 
it in to-day. 


2.38 
1.90 
1.90 


3.57 
19.04 
17.85 


$ 1.19 
(a) 
48 


1.19 
g 


2.3 


3) the 


general. Treaty.Former 


05 


Q5 


95 
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FRUIT NOTES A 











the Santa Clara valley, Cal., are reported 
more heavily than in several years, giving 
ield of fruit. 


Prune tré 
to have bloss« 
promise of a 


Reports fro1 lifornia points indicate that the apricot crop 


will be very short this year, that peaches will be a fair yield 
ind the prod. t of prunes and raisins heavy. 

[he apricot crop has been badly damaged in a number of 
important producing points in California. One of these places 
is La Fayette, where the trees show up very poorly. 

Advices from the state of Washington say that apples 
touch the highest point in price reached in years, choice 
varieties selling up to $2.50 per box or even higher at local 
markets 

A letter from Fresno, Cal., states that the peach crop 
») that district is badly damaged by blight. The crop of 
fhompsons and Malaga raisin grapes, the same advices say, 


will be short 

Extraordinarily high prices continue to prevail on fresh 
ipples in the New York City market. Very choice greenings 
have been quoted up to $8; spys, $5@6; fancy cold storage 
Baldwins, $6 0.50 


Ventura county (Cal.) apricot crop, according to a letter 
from a well known grower, has been damaged at least one- 
fourth by the rains. The outlook in Ventura county is con- 
sidered serious for the growers. 


\ California canning concern in a recent letter to its 
Eastern representative, expresses the opinion that prices on 
canned apricots will be from 10@15¢ and possibly 25c¢ per 
dozen higher than last year, owing to damage to the crop. 

Che Georgia peach outlook is promising so far as the 
Macon territory is concerned. At the Hale orchard, Ft. 
Valley, Ga., prospects are bright for one of the largest and 
hest peach crops ever grown. The trees went through the two 
late freezes without damage worth mentioning. 


California advices indicate that the condition of growing 
crops is not sO promising as might be wished, as the rains 
have been continuous and heavy in that state. It is too early 
vet, however, to know just how badly fruits have been 
lamaged, though apricots are certain to be very short. 

here is a big demand for fruit trees this season, especially 
on the Pacific coast. Reports from leading coast distributing 
centers indicate that a great deal of orchard planting will be 
done this spring. Young peach trees are reported double in 
price what they were last year. Pear trees have been in heavy 
demand. 

Receipts of fresh apples at Boston since August I, 1905, 
are reported at 648,000 barrels, compared with over 1,000,000 
barrels during the same period in the preceding seasons. Ar- 
vals of barrel stock at New York during the first quarter 
'f 1906 aggregated only 284,000 barrels, a shrinkage of 40 per 
‘ent from the same time in 1905. 





\ letter from Marysville, Cal., says: “Reports of orchard- 
ists as to the condition of the fruit crop differ, but most of 
them are of the opinion that almonds are all gone, apricots 
nearly so and peaches more than half destroyed. The long 
period of wet weather, extending over blossom time, and the 
‘ooler weather which followed are believed to have combined 
! cause a great shortage of all varieties of fruits. 


At the recent annual meeting of the Farmers’ Canning 
company, held at York, Pa., the report of the treasurer showed 
the net earnings of the past year to be $716.15. The old 
directors were re-elected for the ensuing year, with the addi- 
tion of two new members. The directors are: George W. 
Holtzinger, Holtz; J. W. Stine, Holtz; John Peeling, Freys- 
ville; W. S. Grim, Rocky; John Hartman, York township; C. 
G. Noller, A. Strayer, Winterstown; Cornelius Strayer, 
a Welty, Harvey Ziegler, Red Lion and Michael Hose, 

allastown, 


Consul Brittain writes from Kehl that he talked in Strass- 
burg with an extensive importer of fresh fruits, who showed 
him some early peaches and French apples which he sells for 
23 cents each. The consul continues: “These apples were in 
no Way superior to our finer grades, and not so large nor at- 
'ractive in appearance. I asked him why he did not import 
American apples, and mentioned several varieties superior to 
any grown in Europe. The enterprising importer seemed glad 
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to talk over the matter, and said he would import more 
American apples if the exporters in America would pack them 


properly. He said that in several instances, owing to poor 
packing in America and rough handling at the German custom 
houses, entire shipments had been spotled. He showed me a 
box of apples packed loosely and without having been wrapped 
in paper, which were entirely worthless when they reached 
Strassburg.” 

lhe California Fruit Grower, which has been investigating 
crop prospects in Northern and Central California, says: “It 
is probable that there will be plenty of fruit of nearly all 
varieties this season in the aggregate. Apricots, of course, are 
an absolute failure. Cherries, which will commence going 
forward within a week or ten days (it is expected that the 
first box will be shipped out around the 20th), will be a large 
crop this year. Practically all varieties from the cherry-pro- 
ducing sections will make good yields. Royal Anns will be 
in good supply. Apricots, of course, as has been reported in 
these columns previously from time to time, will be practically 
an absolute failure. Taking the entire state, it is improbable 
that there will be 20 per cent of a crop. In the Vacaville sec- 
tion one shipper advises us that he is doubtful is Vacaville 
will turn out one car of dried apricots this season. Plums, so 
far as indicated at this time, will be a good average crop, 
particularly the later varieties.” 





Growing Tomatoes in Illinois. 


The preparation of a field for tomatoes does not dif- 
fer materially, writes John W. Lloyd of the University 
of Illinois, in The American Agriculturist, from its 
preparation for corn except that after being plowed 
and pulverized it is furrowed out for the reception of 
the plants. The furrows are usually from 4 to 5 feet 
apart each way, the latter distance being preferable, 
except for dwarf varieties. Except in the case of rich 
soils, it is also customary to apply fertilizers or ma- 
nure to the hills. After the land has been furrowed 
out both ways, the loose soil is scooped from the in- 
tersections by means of a hoe, making for each plant 
a hole about 1 foot across. In this a handful of fer- 
tilizer is scattered just before the setting of the plant. 

The kind of fertilizer used is more often determined 
by the kind the local dealer has for sale than by its 
special fitness for the production of tomatoes. Some- 
times manure is used in the hills, but more often it is 
applied broadcast when used at all. Some of the best 
tomato fields I have ever seen were manured_ broad- 
cast and fertilized in the hill. However, on the rich 
soils of central and northern Illinois, it is not neces- 
sary to fertilize in the hills, and good crops can often 
be grown without manuring or fertilizing of any kind. 

The time of transplanting varies somewhat with the 
season, but in general it may he said to follow closely 
upon the time of planting early corn. The earlier it 
can be done without running serious risk of losing 
the plants by frost, the earlier the crop is likely to be. 

Cultivation should begin as soon as the plants are 
set. The early tillage should be deep and close to the 
plants, but the later tillage should be more shallow in 
order to avoid injury to the roots. The later the cul- 
tivation can be continued, the longer the picking sea- 
son will last, except in seasons of abundant and well 
distributed rainfall. 

In some localities it is customary to support the 
plants by means of stakes. A stout oak stake 5 feet 
long is driven beside each plant. When the plant has 
reached a height of 15 or 18 inches, it is tied to the 
stake by means of soft, stout twine. The twine is first 
tied tightly about the stake so that it will not slip, then 
it is tied loosely about the plant so as not to bind and 
injure the stems as the plant increases in size. When 


the plant has grown a foot or more, it is again tied; 
and a third tying is usually necessary when the plant 
has reached nearly to the top of the stake. 
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The advantages of staking and tying tomatoes * 
stead of allowing them to spread over the ground are 
that in a cool season the fruit ripens more readily: jy 
a wet season they are less subject to rot, and ina rw 
season, the plants can be kept thrifty and productive 
by continuous cultivation long after untrained plants 
have ceased to bear. i 

When tomatoes are grown for canning purposes 
earliness is not essential; and since the crop is usyally 
contracted at a low price, cheap methods must fe 
practiced. The plants are started rather late in a hot- 
bed or a cold frame, from which they are transplanted 
directly to the field while still quite small, usually 
being set with a dibber. They are cultivated entirely 
by machinery, and are never staked or tied. : 








Varieties of Strawberrics. 


Frank Moffitt, writing from Carmel, Ind., states 
that about thirty kinds of strawberries were fruited 
there the past season under rather favorable condj- 
tions. He gives the following brief account of the 
behavior of some of them: 

Texas was one of the good ones here last season, 
It seems to be an improvement on Excelsior in most 
respects, but is not so early by two or three days, 

Success—This variety has been out several years, 
but does not seem to be well known in the West. It 
is of the Bubach type, as large as the Bubach and about 
as soft; it is larger and of better quality than most 
early berries and a good one for the home garden, 

Climax—With me this variety is scarcely earlier 
than Dunlap; size, medium to very large; good color 
and productive ; a good seller, but flavor seems rather 
rank when eaten out of the hand. 

Parson’s Beauty and Dunlap were both prime here 
the past season. I have never found a better variety 
for a midseason berry. 

The most beautiful berry ever grown here is Kittie 
Rice (Downing’s Bride) ; large, uniform shape, heavy 
green calyx. Last season this ripened here with the 
Gandy, but sold ahead of the finest Gandys all through 
the season. 

Haverland is much grown here, but has never been 
a favorite with me. 

Sample rusts badly and has not been at its best 
here for the past three years. 

Uncle Jim gives some very nice fruit maker here. 

Marie—A good looker and great cropper, but not 
very firm and rather sour; I shall drop it. 

Of the newer kinds Early Hathaway seems to be 
the same as Texas. 

Arkansas Black—Fruit small, almost black; sourer 
than Excelsior ; a disappointment here. 

Peerless—From same source as above; greatest 
plant maker of all, but unproductive. 

Ben Davis—From Missouri. Fine plants and some 
large fruit, but not enough of it; shall try it again. 

Duncan—Fruit of good size and fine quality, but 
does not seem productive enough. 

Olympia—From California; a failure here. 

Mark Hanna—Has not been a satisfactory plant 
maker here in two seasons’ trial, but a great yielder ol 
large, rough, well colored berries. 

President—Oniy moderately productive of very 
large, rough berries of coarse texture and low quality; 
have fruited it three years, but shall drop it. 

Oom Paul—Has not been a success here ; plant rusts 
and fruit rots badly in wet weather. 

Challenge—Another one from Missouri. Very large, 
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productive. \lany berries are cleft at the tip, which 
causes them to spoil in wet weather. 

Latest—line plants, fine fruit, but not a shipper ; 
midseason very late. 

Commonwealth—Last one of all to show bloom as 
fruit; berries good size, good quality, 
hut plant looks rather weak for a busi- 
ness variet \ cross with this varietv and Latest 
should offer an opportunity for someone to breed an 
ideal late variety. 


well as ripe 
good shipp¢ Ff 





Courtesy Shown Jobbers. 

The United States Canning Company, whose offices 
are located at 922-926 Fidelity Trust Building, Buf- 
falo, N. Y., are inviting delegates to the wholesale 
erocers’ convention to “Pull the latch string to our 
ofices and make your gy jo acest with us.” The 
United States Canning Company are also inviting 
the grocery jobbers to have their mail sent to the com- 
pany’s offices, where letters, etc., will be cared for until 
called for by those to whom addressed. 

This is a courtesy which we are sure that many of 
the grocers will appreciate and be pleased to take ad- 
vantage of. ‘The United States Canning Company are 
among the largest canned goods packers in this coun- 
try. 


Meat Going Out of Fashion. 

Is meat going out of fashion? There has been a 
twofold conclusion in the results of the recent experi- 
ments made—that we eat too much meat, and that, 
generally speaking, we take too much food. The ex- 
perimenters, led by Professor Chittenden of Yale Uni- 
versity, for several months, and in some instances for 
more than a year, reduced their meat diet by one- 
half, and vet maintained as good or better health than 
before. The muscular power of the athletes was in- 
creased and mental activity undiminished. A banana 
and a cup of coffee was one bill of fare breakfast. 
Strictly scientific experiments carried on in America, 
Germany and France have unanimously resulted in the 
conclusion that health and strength can be maintained 
with a much less proportion of nitrogenous food than 
meat-eating peoples deem necessary. The distinct 
teaching of science is that, except the extremely poor, 
most people eat about twice as much as is needful, and 
that the superfluous amount is not merely waste but 
becomes the fruitful cause of disease and suffering. 
The rice-eating Japanese and Chinese practically con- 
firm the scientific doctrine. 





British Columbia’s Tin Imports. 


Consul Dudley writes from Vancouver that the esti- 
mate of tinplate imports into British Columbia for 
1906 is 130,000 boxes, most of which will be shipped 
from the United States. The present price at Van- 
couver is $3.75 per box, or was at the time Consul 
Dudley’ S report was forwarded, 





Sell Corn Futures as Usual. 
_ The ygeegiee H. F. Webb Company, of Port- 
land, Me., are reported in an advice received Monday 
to have id fully as many cases of future fancy corn 
as in any previous year. 
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Statement of Dr. Wiley Before Committee 
Interstate and Foreign Commerce. 
(Second Installment.) 


Doctor Wiley. Mr. Chairman and gentlemen, 1 come next 
to a brief review of the testimony of Professor Kedzie. | 
will state the point of my criticism and will submit the manu- 
script, unless you prefer that I should read it in full. 

the Chairman. You had better submit it. 

Doctor Wiley. There are two points that I wanted to ca 
to the attention of the committee. One is that we have 
examined a number of substances in which he testified that he 
has found benzoic acid, and we have found none. 

Mr. Bartlett. Which substances are those? 

Doctor Wiley. Doctor Kedzie testified that he had found 
benzoic acid in cranberries, huckleberries, plums, grapes, grape 
fruit, oranges, pineapples, carrots, pears, cauliflower, rhubarb 
and green peppers. We have tested all these substances for 
acid in our laboratory and have not been able to find 
huckleberries, Malaga grapes, grape fruit, oranges, 
pineapples, carrots, parsnips, cauliflower, rhubarb, and green 
peppers. The amount of benzoic acid found in cranberries 
where it occurs most abundantly, we found to be as stated by 
Professor Kremers, five-hundredths of 1 per cent, or about 1 
part in 2,000, 

We have obtained from the open market samples of the 
following fruits and vegetables, said by Professor Kedzie to 
contain benzoic (p. 58), and tested them for benzoic acid: 

Malaga grapes, grape fruit, oranges, pineapples (two varie- 
ties), carrots, parsnips, cauliflower, rhubarb, and green pep- 
pers. We were unable to obtain any indication of benzoic 
acid in any of these fruits with the exception of pineapples, 
where in one test of one variety there was a reaction which 
might have been caused by a trace of benzoic acid. On re 
peating the test on a fresh portion of the sample, however, 
the test could not be confirmed The test obtained, however, 
even if caused by benzoic acid, was so slight that that sub 
stance could not have been present in greater quantity than 
one part per million, or one ten-thousandth of 1 per cent. It 
is certain from our analyses that benzoic acid is not present 
in this substance in the quantities stated by Doctor Kedzie, 
viz., from one one-hundredth to two one-hundredths of 1 per 
cent. 

In 1904 | obtained samples of huckleberries grown in three 
regions of the United States and did not succeed in obtaining 
the slightest indication of benzoic acid in iny of them. 

Professor Kedzie also dwells upon the fact that in the 
process of cooking a great deal of the benzoic acid escapes 
Inasmuch as he contends that it is harmless, the object of 
enforcing this view of the case is not apparent, although | 
do not doubt its accuracy. 


11 
ik 


benzoic 
any in 


Professor Kedzie found catsup made by Heinz, when sold 
in Michigan, to contain benzoic acid. Mr. Allen finds that 
when sold in Kentucky, it does not contain any benzoic acid. 
Professor Kedzie states, on page 60, that he has determined 
that the amount of f benzoic acid in grapes is not far from one 
one-hundredth to one two-hundredths of 1 per cent. It re- 
quires, of course, very delicate manipulations to quantitatively 
determine these small quantities, and very large quantities of 
samples must be taken. We feel certain that Professor Kedzie 
has utilized much more delicate methods than we have been 
able to develop in our own laboratory, and I regret that he 
does not disclose the methods employed to the committee 

Professor Kedzie testifies, on page 60, that the artificial 
product added to a food does not differ from the article 
naturally present in food. He testifies that it is present as 
pure benzoic acid in either case. This statement would mean 
that if you should take some butter and skim milk and beat 
them un together the product will be exactly the same as that 
of the original full-cream milk. This is a remarkable doctrine 
in physiological chemistry, and upon this doctrine could be 
established the perfect wholesomeness of all synthetic foods. 
Chis will be strange doctrine to the makers of champagne. 
lor instance, if a still wine having practically the same com- 
position as champagne, when artificially carbonated with the 
same quantity of carbonic acid which would be found in the 
natural champagne, is exactly the same substance as the article 
made naturally by fermentation in the bottle by the slow 
and tedious process employed. Every physician who pre- 
scribes champagne and every man who drinks it will without 
hesitation doubt this statement. 

On page 61 Professor Kedzie testifies that he is not a phy- 
siological chemist and not a doctor of medicine. On the same 
page, however, he testifies that between 60 and 100 grains, a 
large amount, a teaspoonful or a tablespoonful or something 
like that, would have an inflammatory action upon the 


stomach. When asked in regard to its specific 
doses, he said, as stated ou page O61: 

“T eat cranberries right straight through the season, 
the cranberries, and I see no untoward effects 
their use. I never took benzoic acid except in t 
in the form of catsup.” 

He therefore testifies, as he says, from his 
experience, and at the same time says that he n 
except that which was natural to certain foods and introduced 
in catsup. Professor Kedzie has already testif hed that cran- 
berries contain only five one-hundredths ot-1 per cent of bep- 
zoic acid. The amount which he took daily lie does not 
state, but it evidently must have been quite small in quantity, 
and, more.than that, it was in the form in which the Author 
of Nature had placed it and not in an artificial or adulterated 
form. From this remarkable metabolic experiment Professor 
Kedzie says that he can testify from his own experience that 
benzoic acid is not harmful. I ask you, gentlemen, to con- 
sider in all seriousness an expert testimony of that descrip- 
tion and compare it with the elaborate trial and continued ex- 
perimental work conducted in the Department of Agriculture 
on similar lines of inquiry which I have mentioned 

Professor Kedzie’s experiments with boric acid and salicy- 
lic acid are described on page 62. I would like to quote them 
He says: 

“I investigated bulk oysters, for instance, and found the 
presence of boric acid in a small amount. We investigated 
shrimps, also, which I found at the market and brought to 
the laboratory. That is my way of teaching.’ I investigated 
the shrimps and found in the shrimp liquor, on evaporating it, 
that there was a considerable amount of boric acid. Then, | 
took a sample of pickles from my grocer—pickles that T eat 
myself—and tested them and found in the vinegar of the 
pickles sulphurous acid to prevent that little growth of mold 
that is so objectionable to the consumer. 

Mr. Burke. To what extent did you find sulphurous acid 
in the vinegar that yow have just spoken of? 

Mr. Kedzie. I did not estimate the exact amount, but it 
was very small. It takes very little to inhibit the growth of 
a mold in the vinegar. 

Mr. Esch. What determination did you reach in regard to 
cranberries ? 
Doctor 

exactly. 

Mr. Townsend. 
of the cranberries? 

Doctor Wiley. We examined a large number 
only a question, however, of analytical detail. 
that, not to throw any doubt on the fact of the 
- of benzoic acid, which no one denies. 

I also want to call the attention of the committee to Doctor 
Kedzie’s expert testimony to the effect on his health, and ask 
you to compare the few samples of cranberries that he has 
eaten, and few samples of catsup, with the careful determina- 
tion which we have made. That is all. The rest is confirma- 
tory of what Professor Kedzie says. 

[ say there that I am sorry that Professor Kedzie did not 
submit his methods of examination; and I would like to in- 
corporate in the minutes the methods which we have used so 
he can review our work if he desires. 

Mr. Esch. Do you know of any other 
found benzoic acid in these fruits? 

Doctor Wiley. No; I do not. I have never 
sults excepting these of Professor Kedzie. We 
very carefully through the literature. 

Now I come to the most important testimony, that of Doe- 
tor Vaughan, and I shall ask the indulgence of the committee 
to speak at some little length on that important point 

The vane oP that Doctor Vaughan introduced before the 
committee is by far the most important and valuable of any 
that in my opinion has been brought to the attention of the 
committee. , 

Doctor Vaughan’s thorough training and large experience 
and scientific methods of work have fitted him particularly 
well to speak on a subject of this kind. I quote, theretore, 
with pleasure from his testimony on page 65. ; 

“T want to say, and I should have said in the beginning, 
that I am very anxious that Congress should do something to 
regulate the use of preservatives in foods. I think that the 
use of preservatives in foods may be and often is overdone 
and that great harm may come from their excessive use. The 
law requires of a physician before he can prescribe benzoic 
acid or sulphurous acid or anything of that kind a certain 
degree of education and that he must pass a state examina- 
tion.” 

I am willing to stand with Doctor Vaughan on this one 
proposition, which I indorse in every word, Of course he 
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must agree with me that if a physician, who of all men knows 
the responsibility which rests upon him in connection with his 
profession, is not allowed to prescribe benzoic acid until he 

studied four years or longer in a medical college, received 


t diploma, and passed an examination before a state board of 
examiners, then surely no manufacturer without any education 
of a medical character, without ever having passed any exami 
nation, without having a single faculty of knowledge respect 
ing the use of drugs, should be allowed to put any benzoic 
acid or any other drug of any kind in his foods. I think I 


rest of Doctor Vaughan’s tes 


might omit any mention of the 
which covers the 


timony with that simple statement of his, 
ground so absolutely and effectively 

Now, please let me restate that. Doctor Vaughan says 
physician is not allowed to prescribe even traces of 
henzoic acid, any benzoic acid, until he has passed his exami 
nation, received his license, and has examined his patient; 
yet he claims that any manufacturer at his will may prescribe 
any amount of it up to one-fourth of I per cent. Is that a 
fair and reasonable proposition? 

Mr. Bartlett. I don’t think it is fair to Doctor Vaughan to 
testimony in that way. You take out one word, 


that a 


criticise his 


and we all know how carefully he went over everything. | 
don’t think that is a fair criticism, myself. 
Mr. Townsend. He was testifying, was he not, as an ex- 


pert who had had experience with benzoic acid, and he stated, 
as an expert, as a physician, who was trained and experienced 
in administering this drug, that such an amount was not harm 


ful. That is what he stated, is it not? He did not state that 
they should be allowed to use all that they saw fit; in fact, 
the trend of his whole examination was that this should be 


passed upon by a board of experts as to the amount that 


should be used. That was his conclusion. 
Doctor Wiley. That is true. I only call attention to the 
hasic proposition. He says in the beginning—I do not think 


it is unfair to quote Doctor Vaughan’s words, word for word. 
Mr. Bartlett. Oh, no, I did not say that; but people can 

a Bible and prove by words and quot itions from it that 
justified in believing that there is no God. 

Mr. Kennedy. A doctor would not be permitted to pre- 
scribe anything as a doctor until he had been licensed, but I 
can prescribe if I do not charge for it. I can advise the use 
and other things to be eaten, and so on, with profit 


take 
they are 


of meats 


and benefit, and I would not come within any prohibition of 
law, would I? 
Mr. Bartlett. No; not unless you prescribe for pay 


I did it as a doctor 
manufacturer charges for his goods: 


Mr. Gaines. Unless 
Doctor Wiley. The 


he does not give them away; and the doctor receives pay 
for his prescription. 

Mr. Esch. If a physician prescribed the amount which 
could be used without detriment, would it be dangerous to 


the manufacturer to use that or a less amount? 


Doctor Wiley. I think so. 

Mr. Esch. Provided you could be sure? 

Doctor Wiley. Yes; because the physician prescribes con- 
stantly very poisonous substances. A drug and a food are 


quite different things. The phys sician prescribes after his 
training and after an examination of the patient. The manu- 
facturer asks legal permission to use the same drug that the 
physician does in his practice and to put it in the foods with 
certain restrictions, which, of course, would be proper if he is 
permitted at all. But I want to contrast the difference in 
the position of the trained man who uses a drug and the un 
trained man who uses a drug. I think it is perfectly fair, Mr. 
Chairman, to call the attention of the committee to that im- 
portant distinction 

Mr. Mann. There is no difference of opinion between you 
and Doctor Vaughan on that subject, as I understand his tes 


timony; you both agreed. 

Doctor Wiley. We agreed in almost every particular. I 
indorse almost every word he said to this committee, abso 
lutely 

lhe Chairman. Doctor Vaughan’s statement, you will re- 


was made after a manufacturer had testified that he 
put 6 ounces of benzoic acid in powder in a barrel of catsup 
and trusted to oscil: itions from the ordinary movement of that 
is freight to distribute it 

Doctor Wiley. Yes, sir. 

Mr. Cushman. As I understand your position, then, you 
agree with Doctor Vaughan’s statement on technical points, 
but disagree wi ith his conclusions ? 


member, 


Doctor Wiley. Yes: I don’t think they are logical in those 
particular instances. I think all of his statements and his 
facts are without question so far as his examinations have 
gone, 


Mr. Bartlett 


Do you agree with him that each one of us, 














food, 
is one 
said 


in eating our daily 
benzoic acid? ‘J hat 
Mr. Kennedy. He 


consumes from I to 10 grains of 
‘ . i 

statement that he made 

that was formed in the 


human 
hody 
Mr. Bartlett. Do you agree with him upon th 
Doctor Wiley. I have never measured the amount of hep 
zoic acid that may be formed by metabolic activit We surely 
do not eat ten grains a day in ordin ary foods, ven one. It 
is only in rare cases that you would eat one era aday, 
Mr. ‘Vownsend. Where does it come from if his con: ‘lusion 


is correct that it is in the system? 

Doctor Wiley. It is claimed by some phy 
the benzol ring that I showed you yesterday—the product o§ 
destructive metabolism—that small quantities of the bengol 
radical might be formed in the system or unite with glycoco! 
and form hippuric acid. iis 

Mr. Townsend. And would be eliminated 

Doctor Wiley. And would be eliminated by t 
yes, sir. 

Will Congress pass a law permitting physician 
a quarter of I per cent benzoic acid, or 10 grains 
of salicylic acid, or any quantity of boric ac id, any qué intity 
of strychnine or of arsenic in patent medicines, without medi- 
cal education and medical training and without studying the 
character of the condition of the patient to whiclr it is to be 
given? I really do not believe that any claim of that kind 
would meet with a single vote of this committee or on the 
floor of the American Congress. And yet Doctor Vaughan, 
after having laid down a principle of ethics, broad, compre 
hensive, and indestructible, immediately proceeds to claim for 
a manufacturer, without any technic al knowledge of medi 
cine, the right to do exactly the thing which he s ays no physi- 
cian by law should be allowed to do. Doctor Vaughan was 
asked about the proper law in regard to the use of preserva 
tives, and very promptly says: 

‘That brings up a very interesting point. If you will per 
mit me, I would like to say just a word about that. I do not 
know that I am prepared to answer the question just now. It 


seems to me that that ought to be settled by a commission of 
] 


logists that 


e kidneys? 
e kidneys: 


to 2 
30 grains 


experts, as to what preservi atives could be used and in what 
foods they might be used.” 
Now, Mr. Chairman, let me ask, If Doctor Vaughan, with 


all his extensive experience, with all his work in pharmacology 
and physiology and chemistry, has not yet reached an opinion, 
where can you expect any commission or anybody else to be 
able to reach one? And, in view of that fact, can Doctor 
Vaughan or an other man logically come before your commit 
tee and ask to be allowed the use of a definite amount of cer 
tain medicines of the highest value, of which Doctor Vaughan 
himself says he does not know what quantity can be used, and 
which can not be used by a physician in any quantity without 
a license? 

Then Doctor Vaughan goes immediately on and says, on 
the same page, that he “has an opinion,” that he is “sure” that 
benzoic acid in the quantities in which it is used in catsup, 
sweet pickles, etec——1 part to 1,200 or 2,000—does not do any 
harm. He immediately says: “I should be opposed to th 
use of formaldehyde in milk in any quantity, or the use of any 
other preservatives in milk.” Why, may I ask? If it is harm- 
less in catsup, it is harmless in milk. If it is harmful in milk, 
it is harmful in catsup. 

Doctor Vaughan also says: 
against the use of sulphite of soda on hamburger steaks. 
thoroughly in sympathy with the Hepburn bill.” I desire 
particular attention of the committee to this part of the test 





“T have testified repeatedly 
I am 


1 


he 


mony. Doctor Vaughan has said that a physician should only 
prescribe benzoic acid after training and ficense. He then 
says that he himself, with all his vast experi has not 
reached any conclusion in the matter. He next says that he 


believes that the quantity used in tomato catsup does no harm 
Then he says - is opposed to its use in milk in any quantity. 
I should think ¢ jury would be somewhat confused by exper 
testimony of this ‘kind. I believe, with Doctor Vaughan, that 
a physician should not be allowed to prescribe benzoic acid 
until he has shown the necessary qualifications. I believe, with 
Deetor Vaughan, that no preservatives of any kind should be 
used in milk. I agree with him that sulphite of soda should 
not be used on hamburger steaks—three points on which we 
agree. I agree with Doctor Vaughan that I have not yet 
reached any conclusion as to the minimum quantities of ben 
zoic acid which are harmless. Four points, logical, sequential 
and on which perfect agreement is certain. Just what there 
is in tomato catsup which should except it from the logical 
sequence I beg some one to enlighten me. 

It is impossible for me in any way to discover it. Doctor 
Vaughan states, on page 67, that nobody but a bacteriologist 
can decide how much of a preservative must be used to pre- 
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serve a food, and therefore objects to the results of the ex- 
periments authorized by Congress. I beg to state to the com 
mittee that Congress never authorized the Secretary of Agri- 
culture to determine how much preservative was necessary to 
preserve foods. All it did was to authorize him to study the 
effect of preservatives, coloring matter, and other substances 
idded to foods upon health and digestion. In so far as I can 
see, bacteriology has nothing in the world to do with it. It 
is a question of physiological chemistry and pharmacology 
only, and it has been answered solely by the methods of those 
sciences 

I will explain in full these methods when I speak of the 
effect of borax. Doctor Vaughan states that the experiments 
with borax did not prove that it was injurious in small quan 
tities, and when asked what he meant by small quantities he 
said, “One-half of 1 per cent.” I suppose he means by that, in 
the foods. That is all he can mean. I will show you gentl 
men that the amount of boric acid which we used and which 
produced most disturbing effects upon the health was far less 
than one-half of 1 per cent of the weight of the food used 
Doctor Vaughan'’s statement in this respect is hardly the 
statement of an expert. It is his opinion of another expert's 
findings, and he adduces no evidence on which to base his 
opinion. 

I may say to you that the Secretary has never taken up 
the subject of determining what preservatives shall be used 
in foods and in what quantities, as he is authorized to do by 
act of Congress. When he does, he will, under the authority 


of Congre ss, be able to call experts on these subjects who sha 


be able to help him to a just decision. All the Secretary of 
Agriculture has done so far is to determine the effect of pre 
servatives, coloring matters, and added substances to foods 
upon the health and digestion. ‘These experiments have been 


conducted in the manner which I shall soon relate to you 

No board of experts could come in and help another expert 
decide what his own experiments taught him. That would be 
quite an impossible thing to do. Doctor Vaughan would re 
sent five men going into his laboratory and telling him what 
the result of one of his own experiments was. He, being a 
man of judgment and tact and knowledge, alone can decid 
what his own experiments have taught him, and then when he 
submits the data on which his judgment is based the board 
of experts can come in and criticise the data and reach an 
other conclusion. ‘The data on borax, which was used in the 
experiments which I will soon describe, are here before you 
Every fact in connection with this investigation is set forth, 
every analysis has its data, every event connected with the 
conduct of the experiment, which lasted nine months on twelve 
young men, is set forth in detail. Doctor Vaughan did not 
attack a single fact nor deny its accuracy in all this mass of 
material, and then, without doing this, says: 

“Doctor Wiley has made a report on boric acid as to pre 
servatives, and while I am a personal friend of Doctor Wiley 
and appreciate him very highly and think greatly of him, his 
experiments have shown that boric acid in large amounts « 
turbs digestion and interrupts good health, but they have nm 
shown that.boric acid in the small quantities which should b« 
used as a preservative, if used at all, has any effect upon the 
animal body.” 

Now, Mr. Chairman, I do not see how Doctor Vaughan, 
after reading my report, could make a statement like that 
He certainly did not read it carefully. I therefore take this 
opportunity to lay before this committee at this opportune 
moment a synopsis of the results of the work which has been 
accomplished under authority of Congress in feeding borax 
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and boric acid to young men in splendid health and to place 
before you the proof of the deleterious effects which even smajj 
quantities—far less than one-half of I per cent—produce, | 
will supplement this also by a similar statement from the 
chemists and physiologists of the imperial board of health a 
Berlin, which fully confirms in every particular every ¢op. 
clusion reached by my own experiments, and candidly ask the 
consideration of this committee of these two reports, 

Now, that shows how close our agreement is, as J have 
already stated to the committee, and I would like to repeat 
it here: That if benzoic acid is harmful in milk, and Doctor 
Vaughan admits it, in any proportion, there is no logical req. 
son that I can see why it is not harmful in any other food, | 
admit the argument, however, that it may be placed there and, 
produce a benefit. Then we could say that it was placed there 
to correct some other and a greater evil, and on that ground 
alone would I advocate the use of preservatives in food, and 
not that they are harmless. I do not see, gentlemen, hoy 
anybody can ever admit the use of preservatives in food on 
such testimony as Doctor Vaughan has given, and I will reg 
it right on his words, on the ground that it is harmless. Byt 
you could very justly, as I said yesterday, admit it on the 
ground that it is less of two evils. This is the point that | 
wanted to insist upon. 

Mr. Townsend. Have you changed your mind on that sub- 
ject in the last few years? 

Doctor Wiley. Yes, sir; very materially. I formerly be- 
lieved that certain preservatives could be used, as Doctor 
Vaughan believes now, simply by having the people notified on 
the label. I was strongly convinced of the truth of that propo- 
sition. I have, before committees in Congress and in public 
addresses, stated those sentiments. I was converted by my 
own investigations, Mr. Chairman, and by nobody else’s in 
this matter. My former opinion was based upon the weight 
of expert testimony. I read the opinions of men that I te- 
spected, and the weight of that opinion was in favor of the 
position which I have just stated. I inclined to that view 
And I will state that Doctor Vaughan’s association with me 
was one of the things that led me largely to adopt that view. 

\fterwards I made these investigations of which I have 
spoken; and then I could not conscientiously, without doing 
violence to my deliberate judgment, urge that the addition of 
a preservative to food was harmless in any quantity. I do 
admit that it can be added to secure a benefit on the grounds 
that I have stated. I simply want to make my ethical position 
in this matter plain before the committee, not that I would 
banish the use of preservatives by any means. . 4 

Mr. Townsend. Yesterday did you not testify—I so under- 
s‘ood you—that salicylic acid was the least objectionable of 
preservatives ? 

Doctor Wiley. The least objectionable of the two that | 
have finished my examination of—that is, borax and salicylic 
acid—and apparently of the others we have studied. My im- 
_ression is that it is less obectionable even than benzoic acid. 

(Continued next week.) 
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until planting time and then try to sell—do it now. 
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kind. 
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OUR NON-ACID 


ANCHOR BRAND 


SOLDERING FLUX 


Is prepared without the use of Mineral Acid, which is eliminated to conform with requirements of 


THE PURE FOOD LAWS 


IT 1S NON-INJURIOUS 
ANcHORT® BRAND Anchor Brand Non-Acid Soldering Flux 


does not spot the cans; does not rust the cans. Makes a clean, bright 
seam, leaves the can clean—no flux is more efficient, no flux is more 
economical. It reduces leaks to a minimum. 






Used and Endorsed by the Largest Packing Firms 


For Can Making there is no better flux made. For capping, tipping and patching 
there is no better flux. It is used in making Millions of Cans a week at 
Union Stock Yards, Chicago, Omaha, Kansas City and elsewhere. 


FOR THE HAWKINS CAPPER 


Our Non-Acid Water Flux (Concentrated Solution) 
is the very best every made. Jf Tins the Steels Perfectly. 
Better ask Daniel G. Trench & Co., 42 River St., Chicago. 
They sell the Hawkins Capper. 


Our Non-Acid Water Flux (Mild Solution) for Hand Capping 


Does not corrode the soldering tools. It flows quickly and sweats the seam perfectly 
leaves a smooth, bright seam. Does not splash, fume, smoke or emit caustic 
vapor—has no irritating effect upon the skin or mucous membrane of the operatives. 


Our Non-Acid Oil Flux 


Gives complete satisfaction wherever it is used. Is more effective than lard oil and 
rosin flux, and much more economical. It is smooth and has a perfect flow— 
* does not become rancid—is non-combustible. It leaves the can clean and so 
reduces the expense attached to washing. It is rapid in its work and there 

is no bubbling of the solder on vent closing, as with acid flux. 





At the large packing plants leaks have been reduced by its use to practically nil. 


You cannot afford to risk using fluxes which contain Muriatic Acid or other injurious 
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Write for Booklet and prices. 
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SOLE DISTRIBUTORS FOR ILLINOIS, INDIANA AND MICHIGAN. 




















Freezing of Fruit Trees. 


RULLETIN NO, 209, NEW YORK AGRICULTURAL EXPERI- 
MENT STATION, 
BY F. H. HALL. 


“Peach crop ruined” is a headline seen in news- 
papers after sharp weather almost every winter. So 
frequently, however, has this prophecy been proven 
false by the harvest that the public has come to look 
upon the headline as almost a joke. Yet fruit buds 
and even trees are killed almost every season; and oc- 
casionally such low temperatures are recorded in fruit 
growing sections that it seems certain, not only that 
every fruit bud must be destroyed, but that all except 
protected trees, even of hardier kinds, must be severe- 
ly injured if not killed outright. Such conditions 
marked the winter of 1903-4 in New York state, ther- 
mometers reading below 40 degrees I. in some parts 
of the Hudson valley fruit belt. Temperatures of 20 
to 30 degrees were general in this section, while read- 
ings of 15 to 20 degrees were not unusual in the fruit 
areas of central and western New York. These un- 
usually severe winter conditions were made even more 
alarming by the fact that, in the Hudson valley in par- 
ticular, the summer and autumn had been most un- 
favorable to the development of cold-resistance in the 
trees. A long continued drought in early summer and 
severe attacks of insects and fungus diseases, especially 
upon pear trees, had impaired the vitality of the trees. 
Moreover, wet weather in the fall promoted late 
erowth so that the new wood was not well matured. 
knowing these conditions and finding their trees in 
late winter with both trunks and branches marked by 
brown and black discolorations of the inner bark and 
the vital cambium layer between bark and wood, it is 
not surprising that many owners thought the whole 
orchard industry of the Hudson valley doomed. Great 
fear was also felt for the orchards of less hardy fruits 
in other parts of the state. Much harm was done, un- 
doubtedly, and some orchards, even when not torn out 
or cut down by their owners, suffered irreparable in- 
jury. Yet the peach orchards of western New York 
hore a normal crop of fruit in 1904; and in the Hudson 
valley, though the crop of fruit was a general failure, 
only comparatively small numbers of the trees were 
killed outright. Some orchards of considerable eleva- 
tion and with good air drainage even bore a fair crop 
of fruit. 

The ability of the vigorous, healthy fruit tree to 
withstand low temperatures, or at least to overcome in- 
jury from freezing, has evidently been underesti- 
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mated; and, in consequence, the extent 
lowing cold snaps exaggerated. 

The injury from freezing is due, not ‘o rupture of 
tissue by the expansion into ice of the water contained 
within the cells, as was formerly supposed to be the 
case; but by the withdrawal of the water from such 
parts and consequent drying out, with oxidation and 
decay following. The more charged with water the 
tissue is, the more readily it can be withdrawn by freey. 
ing, and the greater will be the injury. [or this req 
son, well-matured wood in which the water has beep 
reduced by natural processes, is much better able to 
stand cold weather. The injury after a severe freez 
shows itself in the death and drying up of the twigs 
and smaller branches accompanied by a water-soaked. 
brown, or black appearance of the tissue beneath the 
bark on the trunk and larger limbs. This injury may 
involve only spots or streaks of tissue on exposed sides 
of the trees and show only as a light brown tinge, or 
it may include the entire circumference of the tree and 
appear deep brown or black with marked tendency of 
the bark to separate from the wood. But it is impos- 
sible to fix a limit, either of extent of injury or depth 
of color, which shall be any very useful guide in decid- 
ing upon the removal of the tree. For example, trees 
in a “pocket,” where liability to injury was great, were 
examined on March 24. The bark was found dark 
brown all through, though tight to the wood, and the 
wood black in the trunk; yet practically every tree re- 
covered and in the second season bore a good crop of 
fruit. To have condemned and destroyed such an or- 
chard because of the general discoloration would have 
been a mistake. If the bark easily separates from the 
wood, however, over most of the circumference of the 
trunk and for considerable distances vertically, there 
is little hope for the tree. 

But whether trees which show signs of severe in- 
jury shall or shall not make good recovery depends on 
both previous conditions and the treatment given them. 
The treatment must differ for young, vigorous trees 
and for those that are older and less thrifty or for thos« 
that have been weakened by insects or diseases. These 
facts were well brought out by observations and exper- 
iments made by station authorities subsequent to the 
extreme cold weather of January, 1904. 

It is rarely advisable—though it may occasionally 
be necessary—to cut down or tear out a young or- 
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P A 1 Ee N sy gS 48 page book free, highest references 


W. T. FITZGERALD & CO., Dept. 25, Washington, D. C. 





Eastern Importing and Manufacturing Co. 





INCORPORATED 
$50,000.00 


) 


CODE: ARMSBY’S 


i Merchandise Accounts 
Solicited on 
Brokerage or Consignment 


References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 








Boston, Massachusetts 
Board of Trade Bldg., Room 615 F. 





DIRECTORS: 
B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 


. A. Smith of E. T. Smith & Co., 
Worcester, Mass. 


G. A. Midwood of H. Midwood’s Sons, 
Providence, R. I. 





a 


W. F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 
































peach trees, that has been well cared 
de a good healthy growth of well-ma- 
previous season. This is usually true, 

‘ twigs and smaller branches are com- 
ind the tissue beneath the bark on trunk 
iuches shows a general browning, with 
black. If the roots are uninjured—and 
injured on good, heavy soils if there 

i light covering of snow—and if the in- 
bium layer beneath the bark is not so 

) cause complete separation of bark and 
siderable areas, the chances of recovery 
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are good. 

In treatment of such trees in the Hudson valley, the 
best results followed severe pruning; that is, the twigs 
and smaller branches were trimmed off and the larger 
branches cut back to a diameter of an inch and a half 
or two inches. The earlier this treatment was given 
after the freezing the more perfect was the recovery. 
Asan illustration may be cited two orchards on a farm 
about ten miles from Newburg. These included about 
so00 peach trees, of several varieties and from 2 to 
z years old. Pruning of these trees began soon after 
the extremely cold weather of January 5 and 6 and 
was finished in one orchard in a few weeks while in 
another orchard the treatment was delayed until 
March. When examined in June the pruned trees 
were making a splendid growth of vigorous new wood 

sometimes so thick as to require trimming—which 
bore large, well colored foliage. The trees pruned in 
March were doing well but were less vigorous than 
those treated earlier. Only three trees were left un- 
treated, but two of these were dead in June and the 
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other was recovering fairly well, but with the new wood 
ail in the top, making an undesirable tree. Of the 
whole 5,000 trees, less than one-half of one per cent 
failed to recover. 

When young trees show only patches or streaks of 
brown in the tissue, even though the browning be quite 
extensive but not extending round the entire circum- 
ference of the tree, recovery may occur without treat 
ment, though thorough trimming of the smaller 
branches is best in all cases. In orchards where the 
tests were made, moderately trimmed trees were in 
much better condition in June than those not treated, 
the foliage being more abundant in all parts of the 
trees, of larger size and nearly normal in color, while 
on untreated trees the leaves were small and of a light 
green or yellowish tinge. In September the difference 
was even more striking; for by this time some of the 
untreated trees had “gone back” and parts of them had 
died. 

Old trees, on the contrary, either peach or pear, 
should not be severely pruned, but moderately. Where 
dehorning of trees over 8 years old was tried it was 
a total failure. The trees made an effort toward re- 
covery, putting out some new growth and appearing 
to promise well in June; but by September all were 
dead. This same effect has been observed in Michi- 
gan and in Ohio, following similar freezes; so it may 
be considered proven that, generally, severe pruning is 
the most effective treatment for badly. frozen young 
trees ; but that moderate pruning is better for less seri- 
ously affected young trees and the only treatment— 
except removal—to be considered for old or unthrifty 
trees. 














matic throughout. 
Saver from the start. 


Do you use it? 











@ What is needed in a Labeling Machine and 
Boxer, the Knapp fully supplies. That is saying a 
good deal, but it’s right, brother. 


@ Easy to do good work with good tools. 
AUTOMATIC, that’s the word. The Knapp is auto- 


Does not disappoint. 
Always saves. 


Write us. 


(me Fred H. Knapp Company, 


41 River Street, Chicago. 


Is a money 























When old trees have also become weakened by in- 
sect attacks, severe outbreaks of fungus diseases, un- 
favorable weather or neglect during the previous sea- 
son, or when they stand in low spots or pockets or have 
been liable to root injury through blowing off of the 
snow, the only treatment may be to dig them up and 
burn them; for in such cases the prospect for recovery 
after any severe tissue-destroying freeze is very poor. 

Of course it is impossible to control the weather or 
to shelter an orchard against such remarkable drops 
in temperature as have recently occurred; but it is by 
no means impossible to secure a considerable degree 
of immunity from the worst effects of such freezes. 

In the first place, orchards of the more tender fruits 
should be planted in elevated localities or on the upper 
portions of hillsides and slopes, so that they will be 
above the low spots and “pockets” where the cold air 
settles and remains stagnant for considerable lengths 
of time. A difference in elevation of only a few feet 
was frequently found to have a most marked effect 
upon the extent of injury, trees or vines in pockets or 
in the lower rows on a hillside being killed while those 
adjacent to them but a little higher up were not seri- 
ously injured. If the hillsides are of light soil and 
exposed to wind or sun so that the snow blows off or 
melts off readily, trees on them may suffer more, 
through freezing of the roots, than do those lower 
down but on deeper or heavier soil. 

Pockets are to be avoided also for a reason apart 
from air drainage. These low spots are naturally more 
moist than higher lands and so trees planted in them 
continue longer in foilage and fail to mature the wood. 
It is this moisture-filled new wood and sap-filled tissue 
beneath the bark that suffer most from the rapid dry- 
ing which causes the injury in freezing; for well-ma- 
tured wood comparatively free from sap will pass un- 
harmed through very low temperatures. The water in 
such low spots often lies but a short distance below the 
surface, hence the trees become shallow-rooted and 
much more subject to freezing of these most essential 
parts than those trees that can and must send their 
“drawers of water’? deeper into the soil. 
















































Trees on drained soil suffer less than those on un- 
drained areas, especially where the land is heavy. Ex- 
posure to prevailing winter winds should also be 
avoided, since these blow off the snow and subject the 
roots to freezing. In some orchards in the Hudson 
valley the influence of this factor was plainly marked 
by rows or groups of dead trees where the winds had 
had a “clean sweep.” 

Good culture to promote vigor of trees, its proper 
management or the use of cover crops to check growth 
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late in the season, and care in the control of insects 
and diseases are also influential factors in lessening in- 
jury from frost or storing up vitality to recover from 
such injury. 





The Delineator for May. 

The May Delineator, with a complete display, pie- 
torial and descriptive, of the latest spring fashions 
contains a wealth of suggestion for those who wish . 
be smartly gowned, and many other features of jp. 
terest to women. Hon, Justice David J. Brewer cop. 
tributes an article on “Woman in the Professions” jn 
which he comments on the significance of the fact 
that the status of women has changed in the last half 
century. Miss Winslow’s club story, “The President 
of Quex,” drawing near its end, deepens in interest. 
and the author supplements the installment with a 
chapter on “Club Women and the Child Labor Oues- 
tion.” In “Famous American: Song's,” Gustav Kobbe 
sives the story of the origin of the popular air, “Ben 
Bolt,” and in an interesting historical sketch of An- 
napolis, Hester D. Richardson vividly pictures the 
romantic interest attached to the spot where the body 
f John Paul Jones is to rest. Florence Rockwell 
writes her experiences in playing Shakesperian roles 
and speaks of the need of a national theater. Avery 
\bbott and Juliette B. G. Towne contribute short 
stories for older folks, and Alice Brown a fairy tale 
for the little ones. There are other features to de- 
light voung folks, including a chapter in the serial, 
“Sunlight and Shadows” and pastimes by Lina Beard, 
In the “Campaign for Safe Foods” Mary Hinman 
\bel writes of coloring matters and commercial cheats, 
and the pages devoted to the household are full of 
helpful hints to the housewife. 





Don’t Delay. 

llave you made your arrangements for 1906? If 
not, the quickest way to engage with a first-class can- 
ning concern to manage its factory this season is to an- 
ncunce through THE CANNER’s want columns that you 
are open to engagement. If you are a good man there 
should be no difficulty in finding a “job” that’s worth 
having, because all the big canners read this paper. 


CANNER WANT-ADS 


FOR 


All wants of Packers and 
Processors 




























TRADE-MARKS 


REGISTRATION OF PRINTS, LABELS AND TRADE-MARKS. 
U. S. PATENT OFFICE AND FOREIGN PRACTICE. 
REGISTRATION UNDER THE COMMON LAw. 
SEARCHES AND SPECIAL INVESTIGATIONS. 


MAXIMUM SERVICE---MINIMUM EXPENSE 


The D.L.R. B. 


ESTABLISHED 1901 








“Tia CHICAGO 








S TEKK-O 


THE GREAT STICKER 


A PERFECT PASTE IN POWDER FORM. 


GUARANTEED to be the BEST and MOST 
ECONOMICAL Paste for Canners. 





CLARK PAPER @ MFG. CO., 


35 AGENCIES. ROCHESTER, N. Y. 
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What Does Your Wrapping 6 


If only one cent a case, it is double what many 
canners pay, but it probably costs you more than that. 


THE BURT WRAPPING MACHINE 


turns out neater and more uniform work than the 
average “hand wrapping” for one-half cent per case. 





Think of the premium you pay for the results obtained. 


You ought not to be without the BURT WRAPPER 


—and you won’t after investigating its advantages. 
Why not now? 


Burt Machine Company, 
BALTIMORE. 








— 











| , After an Experience of 40 Years in Building the 


SPRINGFIELD GAS MACHINE 


we offer this entirely new and wonderful apparatus. §| The cheapest Fuel Gas ever made. {| We utilize either Crade 
Distillate, Gas Naphtha, Stove Gasolene, or any product of petroleum, of a gravity of 68° to 72°. §| The most 
efficient. {| The most durable. ‘| The most simple. ‘| Send for pamphlet dealing in Facts written by Experts. 
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Gilbert G Barker Mfg. Co., 82 John Stree, New York 
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Want Aevertisements. 


To Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 








WANTED 
WANTED—Tomato pulp, spot delivery. Also to arrange 
for a quantity of 1906 pack Address Box 500, care THE CAN 
NER 
WANTED—Good man with reference to run two Hawkins 
cappers and tippers in up-to-date western New York factory 
\ddress “Western N. Y.,” care THE CANNER. 


WANTED-—Situation by experienced packer; superintend 





nt for last five years at large western factory; good refer 
nees. Address “S” 150, care THE CANNER 
WANTED—A SECOND-HAND PEA FILLER IN GOOD 
condition. Give make, how long in use, and present con- 
dition. Address “M,” Pontiac, Il. 
WANTED—POSITION AS SUPERINTENDENT AND 


and tomatoes; familiar 


THE CANNER. 


understand berries, corn 
Address E. C., care 


processor ; 


with machinery. 


WAN TE D—4 SECOND-HAND KING FILLERS, 1 
second-hand Hawkins capper, 8 second-hand open retorts. 
Address Windfall Canning Co., Windfall, Ind. 





PROCES- 
best of ref- 
CANNER. 


UP-TO-DATE 
and industrious; 
care THE 


WANTED—POSITION BY 
sor and superintendent; reliable 
erences furnished. Address Up-to-date, 
WANTED—RELIABLE PROCESSOR’ FOR PEAS, 
tomatoes, pumpkin and squash for Indiana factory 


corn, 
Give reference and expericnce. Address “G G. 25,” care 
ue CANNER 

WANTED—POSITION AS SUPERINTENDENT and 
processor; IO years’ experience; am familiar with all kinds 


Address A. B. 


machinery; first-class references. 
[HE CANNER 


of canning 
( I5, care 
WANTED—LIST WITH ME ALL SECOND-HAND MA- 

chinery you have for sale, or a ae requirements in this 
line of which I make a specialty. . Cottingham, Baltimore, 


Md 


POSITION AS SUPERINTENDENT OF 
One who thoroughly understands Hawkins 
capping machine. Familiar with all kinds canning machinery, 
good tipper and hand capper. Good record and best of ref 
Address aest Man,” care THE CANNER. 


WANTED 


capping room. 


erences. 


WANTED—P% 


\ 


sition as superint — or manager of vege 
Capable of taking full 


table packing aiont for season of 1906 

harge of both managing and operating Well posted on all 
kinds of canning machinery. Would prefer a new plant on 
salary and fair commission on output of sales made direct by 
me, but will consider all propositions. Address “Eastern 
Packer,” care THe CANNER 

WANTED—BOILED OR CONDENSED CIDER AND 


Vinegar Stock. Quart 7 ? 


C 7M | Illinois 


Position as manager, superintendent or pro 
ehly understand packing full line of fruits and 
or glass. Have an original formula, superior 
expert on hand-packed whole tomatoes ; 
fruit jams, 


\\ ANTED 
vegeta bles in tin 


to any now in us¢ 


lso pack pork and beans, kidney beans, syrups, 

jellies, preserves, mince meat, plum pudding, fruit butters, 
pulps, catsups. soups, maple syrup and sugar and other: 
articles. Understand handling machinery and help. Address 


“Expert,” care THE CANNER. 


— ameeannemamnsininisiiie 


~ ~ 7 =" iS 
WANTED—Processor and superintendent who js sober 

reliable and industrious and understands thoroughly packing 

heans, tomatoes, lye hominy and pumpkin; Indiana factory. 

Write if you want , good position, giving reference and ex 

perience. Address “H. R. R.,” care THE CANN} 

Eee Pea ae | 

FOR, SALE 


FOR SALE- 


STOWELLS EVERGREEN seel 
Albertus N. Clark, Milford. 


CHOICE 


corn, strictly Connecticut grown. 
Conn. 

FOR SALE—TWO BAKER, 40x72, one Serves pre 
and one Niagara, 40x72, retorts. Corydon Canning Co., New 
Albany, Ind. 


FOR SALE—1 GRASSHOPPER SCALDER AND 1 M. & 
B. Tomato Filler. First-class condition. Address D 2. 
care THE CANNER. 


FOR SALE—PUMPKIN SEED. We have saved a few 
hundred pounds more pumpkin seed than we will want for 
our own use. For samples and price, address us. The Aus- 
tin Canning Co., Austin, Ind. 


FOR SALE— ONE “EUREK: A” GREE N PEA GRADER, 

No. 400; one “Stevens” can filler for tomatoes; one Ayars 
topper and wiper; one Grasshopper tomato scalder. All in 
good condition. For particulars address “F. A.,” care Tue 
CANNER. 





Evergreen Sweet Cor 
per cent; pure seed of 
Address Dobry Sweet 


FOR SALE— Choicest Stowell’s 
Seed; guaranteed germination 90 
highest vitality at very low prices. 
Corn Seed Co., St. Paul, Neb. 


FOR SALE OR 





RENT—A Canning Factory equipped 
with machinery for canning corn and tomatoes. Has been 
operated only two seasons. Located in a good agricultural 
district. For particulars inquire of or address Rock River 
Canning Co., Byron, IIl. 


CODE BOOKS. 

tN RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through THe CANNER, 22 E. Randolph’ St., Chicago. 





WHY SELL AT 
store with WAKEM 
money if 
Goods held 


CANNED GOODS ARE TOO CHEAP. 
present quotations, when you can 


& McLAUGHLIN, Inc., Chicago, borrow 


needed, and hol i goods for higher prices? 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, IC 
362 Illinois Street, Chicago. 

















OR SA w bushels refugee wax stringless bean seed 
+ $2.00 P Yager & Halstead, Cortland, N. Y. 
coR SALE—QUITE A NICE LOT OF PUMPKIN 
seed, shipped in any quantity desired. Address, Clay 
City Packing Co., Clay City, Ind. 


FOR SALI Prospective investors in canning plants look- 

o for lo 1 the state of Michigan, where all kinds of 
small fru d vegetables abound, should write J. M. Paver, 
Sr. Indianapolis, Ind. 

FOR SALI 9,000 No 2 cans, in good condition, at $12 
ner M \ tv Baker processors, continuous system; good 
as new. Inquire for price. Also 1 gas blower and tanks, $40 
\ddress A. A. Laughlin, Nappanee, Ind. 

FOR SALI 
1 Stevens tomato filler. 
1 Hawkins capper. 
Grasshopper tomato scalder 


p machine. 
cooker, 1900, practically new. 

orn cooker, used only two weeks. 

Address Wm. Dugdale, Indianapolis, Ind. 





SEED CORN FOR SALE—We have a surplus stock of 


choice Old Colony, Stowell’s Evergreen, Acme Early Ever 
green seed corn for sale at $1.00 per bushel, net cash. This 
seed is our Own growing, of high germination, and has been 
horoughly selected and sorted; will be glad to furnish sam 


ples. Illinois Canning company, Hoopeston, III. 





Young Trees. 

\ young tree from the nursery consists of two parts 

the top and bottom. These two parts are from sep- 
arate sources, and are frequently very unlike in na- 
ture; but they are grafted together by the nursery- 
man for better or worse until death doth them part. 
There’s no such thing as divorce in the orchard, yet 
there are occasional serious incompatibilities between 
stock and scion. Is it not an important matter for the 
man who grows trees to know something about these 
strange marriages, why they are sometimes success- 
ful, why sometimes unsuccessful, and all that? 





Mr. Crampton Escapes Injury. 

Ira EK. Crampton, of Crampton & Sons Canning 
Company, Celina, Ohio, was, together with Mrs. 
Crampton, with a party on board the Chicago Limited, 
en route for Jacksonville, Fla., which was completely 
wrecked near Macon, Ga., a few days ago. One of 
the party was killed, but Mr. and Mrs. Crampton, we 
are glad to say, were uninjured. They were able to 
continue their journey to Cuba. 


Secrets of the Sun. 

Professor H. 1H. Turner, Savilian professor at Ox- 
ord, lecturing at the Royal Institute said the sun was 
he only star we could study in detail, and from the 
(ays of the earliest telescopes considerable attention 
has been directed to it. It was photographed daily at 
Greenwich Observatory. The discovery of radium had 
upset many of the calculations of astronomers regard- 
ing the heat of the sun, and there was still a great deal 
to be learned about that body. At a conference of 
scientists at Oxford recently it was decided to make a 
resolute attack on the sun. A large number of as- 
tronomers, with Professor Hale at their head, swore 
a solemn oath to devote all their energies to learn 
something more about it, 


fi 
t 


THE CANNER AND DRIED FRUIT PACKER. 4D 













British Columbia Salmon Pack. 





Consul Dudley, of Vancouver, furnishes the results 
of the take of salmon in British Columbia during the 
season of 1905. ‘The total salmon packed amounted to 
1,167,400 pounds, of which one-half went to Great 
Britain. ‘The salmon pack in 1904 was 465,894 pounds, 
the lowest for many years. The greatest salmon har- 
vest was in 1901, when 1,236,156 pounds were packed. 


























































Finds ‘‘The CANNER” Profitable. 

President L. I. Moore of the Oregon (Mo.) Can- 
ning Co., writes us under date of March 30th: “Iave 
taken THE CANNER AND Driep Fruit PACKER ever 
since I have been in the canning business and have 
found it to be the most profitable piece of material I 
ever invested in, considering the cost. Your conven- 
tion number was all O. K.” 





In Doubt About the Head. 

Patrick Murphy, while passing down Monroe 
Street, was hit on the head by a brick which fell from 
a building in process of construction. One of the first 
things he did, after being taken home and put to bed, 
was to send for a lawyer. 

A few days ‘later he received word to call, as his 
lawyer had settled the case. He called and received 
five crisp, new $100 bills. 

“Tow much did you get?” he asked. 

“Two thousand dollars,” answered the lawyer. 

“Two thousand, and you give me $500? Say, who 
got hit by that brick, you or me?”—Ex. 





YOU MUST NOT MERELY USE CANNER WANT ADS.. 
BUT YOU MUST READ THEM 














A PLAIN STATEMENT 
The Leonard Seed Cn. 


This firm is well known to the canners and packers 
of the United States. It is the largest seed growing firm 
of the central west, where a very large portion of the 
seeds used by canners are produced. Its growing 
stations are variously located. Beans in different parts 
of Michigan and Wisconsin, where the soil produces the 
bright sample and high germinating quality; Peas in 
selected parts of northern Michigan and Wisconsin where 
freedom from bugs and full maturity is assured; Vine 
seeds and sweet corn in several states where the con- 
ditions are most suited to their growth. Garden seeds of 
all kinds at the points safely adapted to their best develop- 
ments. Both as to quality and quantity it meets the 
demands of its large and constantly increasing trade — 
Extract from 7he Canner, March 30, 1905. 


WE SUPPLY EVERYTHING IN SEED THAT CANNERS NEED 
WRITE FOR PRICES 


143 West 
Randolph 
Street 
79 and 8! 
East Kenzie 
Street e 


CHICAGO 
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HUSA PULLS 


SCALE &WAGON DUMP HUSKING SHEO 











(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DIST&IBUTING CORN AT HUSKING SHEDS) 


Submit all your conveyor problems to us. We make estimates to fit each particular case, sending expert to go over all details without 
charge. If you want the work done RIGHT, we are the people you are looking for. This department of our work is in charge of Mr. Otis B, 
Wescott, the well known Mechanical Engineer and Expert in Conveyor Apparatus. 


SPRAGUE CANNING MACHINERY COMPANY, CHICAGO, ILLINOIS, 








THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 











Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00, 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Manufacturers, Chicago, Illinois. 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfeet satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further information and catalogue 
address 


















Cc. S. HARRIS COMPANY, Sole Owners & Manufacturers, ROME, N. Y. 
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RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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A MODEL CANNING FACTORY 


The plant shown is one of the most complete and 
perfectly appointed in the country. Under 


The Hastings System 


it cost less than if the owners had undertaken their 
own contracting. We saved them money and gave 
them a better, more practical and more economical 
plant to operate. 











ERASERS 


We Build Everything for the Fruit and Vegetable 
packing business. We constantly employ expert 
engineers, architects and superintendents. 


Our Experience is Your Safeguard. Our line of 
machinery is complete, including Automatic Corn and 
Tomato Fillers, Power Capping Machinery, Horizon- 
tal, Open and Closed Retorts, Traveling Hoists, etc., 
Engines, Boilers, Pipe, Fittings, Belting and other 
general equipment—all modern and efficient in every 
respect. 


Refitting for Profit—If your factory expense is 
eating up your profits, write us. Wecanturn the flow 
of money the other way. Address 


THE HASTINGS INDUSTRIAL CoO., 


Cor. LaSalle and Lake Streets, - - Chicago, Iil. 

















The Art of 


Canning and 








Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 








Formulas and Recipes Actually Used 
by the Author and Prominent Packers 


Price $5.00, Draft with Order 


In offering the canning trade this 

work we do so in the belief that 

it is the most complete and com- 

prehensive of all the text book on 

the art of canning. Send all 
orders to 








The CANNER 


22 Randolph Street, ] Chicago, Illinois 
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DIRECTORY 


Canners and Packers of 
North America . 


KF 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 
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+4 —If it’s used in a Canning Factory 
un ri we can furnish it. 
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Tillery Capping Coppers 
Blanching Basket 
for Peas, String’ Beans, Etc. 





Can Tongs 





Special Tomato 
Peeling Knife i 
(actual size) ‘ Wooden Peeling Buckets Fibre 





Soldering Coppers Tipping Coppers Capping Steels 
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Sprague Canning Machinery Co. 
DANIEL G. TRENCH 6G CO., General Agents 


42 River Street, CHICAGO, ILL. 
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TESTIMONIAL 
ON 


The Hawkins Universal Exhauster 


Baltimore, [d., March 8, 1906 


Sprague Canning Machinery Co. 
Daniel G. Trench & Co., Gen’! Agents, Chicago, III. 


Gentlemen:—In reference to the Hawkins Universal Exhauster which was 
recently installed in our factory to replace chain Exhauster, would say that 
this new Exhauster is perfectly satisfactory and does its work like a dream— 
we are more than satisfied and appreciate your making good the guarantee 
to us. This now makes the continuous line we bought from you satisfactory 
in every respect. 

The John Boyle Company 
By C. J. B. 


OPERATION 


As shown by illustrations the cans are received in single line direct from Filler and fed into the machine 
automatically by the well known Hawkins Disc Feed Mechanism and carried by intercommunicating revolving 
discs. The steam is supplied by curved pipes which conform to the lines of travel of the cans, 





ee 


SIZES AND CAPACITY 





This machine can be furnished any size and any capacity desired. The standard sizes are as follows, 
capacities mentioned being based on two minutes exhaust: 


NO. CAPACITY 3 LB. CANS. FLOOR SPACE. 

8 45 per min. 5 x 11 feet. 
10 os 5x13 * 
12 68 ee ace 5 x 15 oe 
14 so. ) as 
16 9] 5x 19 
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For further particulars and testimonials address 


SPRAGUE CANNING MACHINERY CO. 


4? River Street, CHICAGO, ILL. 
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WANTED 











A canning factory to be 
A located in a thriving 
town situated in the 

heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of stras- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay ## A AARRAR 


For additional informatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT, 


SBHBRA BO AR D 
AIR LINE RAILWAY 





PORTSMOUTH, VA, 

















The Growing South 


No other section is forging ahead so fast as the 
Southeastern States, in agriculture, horticulture, 
factory building and general progress. The last 
year’s record along the 


SOUTHERN RAILWAY and 
MOBILE & OHIO RAILWAY 


of investments in factories and improvements was 
over $119,900.006; for four years, $464,000,000. 

Splendid Opportunities exist in Alabama, Geor- 
gia, Kentucky, Mississippi, North Carolina, South 
Carolina, Tennessee and Virginia; and in Southern 
Illinois and Southern Indiana, for investments of 
all kinds; in timber, mineral and other lands. 


Factory Locations— Where all conditions are 
favorable for making and marketing iron and steel 
and their products, all kinds of wood-using articles 
and nearly every other line of industry. There area 
number of places where the right kind of a location 
may be had for Canneries. These are finest fruit 
and vegetable sections. 

Publications and special information furnished. 
Our department is a Bureau of Free Information 
for all seeking locations or investments. 


M. V. Richards 
Land and Industriai Agent 
Southern Railroad and Mohile and Ohio Railroad 

Washington, D. C. 

Cuas. S. Coase, Agent 

722 Chemical Building, St. Louis, Mo. 
M. A. Hays, Agent 
225 Dearborn Street, Chicago, Il. 























CUT THIS OUT 











ont Wai 


Put Your Want Ad. 
into the CANNER 


To-Da 


toGet Answers 
RIGHT AWAY 














For New Subscribers 
BAEERARERARARARAAAA 





THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@ Please send us THE CANNER AND DrieD FRUIT 
PacKER for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 



































CANNERS ORGANIZATIONS. 


HE associations listed below include the principal canners’ organizations in this country. Their objects are to protect 

the packers of hermetically sealed fruits and vegetables against unjust and unlawful exactions, to reform abuses, to 

amicably settle differences between their members, to aid and assist in promoting among them that good fellowship 

and friendly intercourse so essential to the successful prosecution of the business, and to consummate any other results 
which shall tend to guard their interests, maintain their welfare and promote the consumption of their products. 


Western Packers’ Canned Goods Assoctatton. 





L. A. SEARS, President L. J. RISSER, Vice-President FRIEND F. WILEY, Sec'y and Treas. 
Chillicothe, Ohio Onarga, Illinois Edinburg, Indiana 
EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, Iowa S. F. MARTIN, Blair, Nebraska EDWAR® REYNOLDS, Sturgeon Bay, Wis. 


@Dues $10.00 per year. Active canners in Colorado, Illinois, Indiana, lowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, 
Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 
@ Address communications to FRIEND F. WILEY, Secretary, Edinburg, Ind. 


Atlantic States Packers’ Assortatton. 








GEO. G. BAILEY, President, Rome, N. Y. H. P. CANNON, Secretary and Treasurer, Bridgeville, Del. 
EXECUTIVE COMMITTEE 
GEO. G. BAILEY, Rome, N. Y. H. P. CANNON, Bridgeville, Del. J. B. HUDSON, Holly, N. ¥. 
JOSEPH BRAKELEY, Freéhold, N. J. CHAS. W. ROSS, Frederick, Md. 


@ Any person or firm engaged in the canned goods business or any trade pertaining thereto may become a member of this 
association. Annual meetings are held on the second Tuesday in each March. 
@ Address communications to H. P. CANNON, Secretary, Bridgeville, Delaware. 


Tri-State Packers’ Lssoctatton. 


W. O. HOFFECKER. President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. O. L. JONES, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 
EXECUTIVE COMMITTEE 
(One Member from each County in the three States.) 
CHARLES S. STEVENS, Cedarville, N, J. ARTHUR D. AYARS, Bridgeton, N. J. LUKE F. SMITH, Salem, N. J. T. M. TOWLE, Glassboro, N. J. 





DANIEL HIRSCH, Milford, Del. JOHN S. REYNOLDS, Frederica, Del. O. R. WRIGHT, Hurlock, Md. C. W. PANCOAST, Delaware City, Del. 
W. E. HEARN, Cambridge, Md. H. B. MESSENGER, Federalsburg, Md. I. T. SAULSBURY, Ridgely, Md. CHAS. T. WRIGHTSON, Easton, Md. 
N. P. DASHIELL, Quantico, Md. L. M. MILBOURNE, Kingston, Md. C. W. BAKER, Aberdeen, Md. HUGH S. OREM, Baltimore, Md. 


@ Any person or firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the 
Eastern shore of Virginia, may become a member. The annual meetings are held on the last Tuesday in each January. 
Annual dues, $5.00. @ Address communications to C. M. DASHIELL, Secretary, Princess Anne, Maryland. 


New York State Canned Goods Packers’ Association. 


JAMES P. OLNEY, Pres., Rome,N. Y. E.S. THORNE, Vice-Pres.,Geneva,N.Y. A.R.HATFIELD,Sec'y, Utica,N.Y. M.N. WENTWORTH, Treas., Rome, N. Y. 
EXECUTIVE COMMITTEE 
J. C. WINTERS, Mt. Morris, N. Y. GEO. G. BAILEY, Rome, N. Y. A. V. LANE, Utica, N. Y. E, S.. THORNE, Geneva, N. Y. 
LEGISLATIVE COMMITTEE 
JAMES P. OLNEY, Rome, N. Y. S. F. SHERMAN, Utica, N. Y. F. F. HUBBARD, Canastota, N. Y. 


ARBITRATION COMMITTEE 
L. P. HAVILAND, Camden, N. Y. C. H. HUNT, Buffalo, N. Y. BURT OLNEY, Oneida, N. Y. 


FREIGHT RATES COMMITTEE 
F. D. H. COBB, Rochester, N. Y. E. F. READ, Buffalo, N, Y. 


@ Any person, firm or corporation engaged in the canning business in this state is eligibleto membership. Dues are $5.00 a 
year. Threeregular meetings are held yearly at Syracuse. Address communications to A. R. HATFIELD, Secretary, Utica. 


flinnesota Canners’ Assoctation. 








M. H. HEGERLE, President, St. Bonifacius. H. C. HULL, Vice-President, Cokato. JOHN S. HUGHES, Secy., LeSueur. A. M. HATCH, Treas., Faribault. 
EXECUTIVE COMMITTEE 
M. H. HEGERLE, St. Bonifacius. JOHN S. HUGHES, LeSueur. ALBERT KOENIG, Plainview. F. W. DOUTHITT, Cokato. HENRY VERKENNIS, 


@ Only those engaged in the canning industry in Minnesota are eligible to membership. Annual dues, $5.00. 
@ Address communications to JOHN S. HUGHES, Le Sueur. 


FJowa Canners’ Assortatton. 





C, W. MILLER, President, Vinton, la A. T. BIRCHARD, Vice-President. Marshalltown, Ia. H. S. GILKEY, Secretary and Treasurer, Cedar Falls, Ia. 
EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, lowa. J. WACKERBARTH, Independence, lowa. CARLOS KELLEY, Waverly, lowa. 
ARBITRATION COMMITTEE 
JOSEPH NURRE, Blair, Nebraska. R. O. WOODWARD, Elgin, Iowa. N. I. NELSON, Lake Mills, Iowa. 


@ Only persons or firms engaged in the manufacture of canned vegetables or fruits shall become members of this Association. 
The annual meetings for election of officers are held on the second Wednesday of November of each year at Waterloo. 
Annual dues, $10.00. @, Address communications to H. S. GILKEY, Secretary, Cedar Falls. 


HMissourt State Canners’ Assoctation. 


R. B. GILLETTE, President, Marionville F. KNICKERBOCKER, Vice-President, Savannah F. C. BENTLEY, Secretary-Treasurer, Springville 
Persons and firms engaged in the canning business in Missouri are eligible to membership. @ Address communications 
to F. C. BENTLEY, Secretary, Springville. 


The Gulf Coast Canners’ Assoctation. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Biloxi, Miss. I. HEIDENHEIM, Secretary-Treasurer, Biloxi, Miss. 
EXECUTIVE COMMITTEE 
CHARLES H. TORSCH, Pass Christian, Miss. W. K. M. DUKATE, Biloxi, Miss. H. BENTZ, New Or!eans, La. J. V. DUNBAR, Dunbar, La. 
@Canners and packers in the gulf coast states are eligible to membership. @ Address communications to I. HEIDENHEIM, 
Secretary, Biloxi, Miss. 












































American Can 
< Company 2 


PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, T.:E 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 
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ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO | 
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